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ADVERTISEMENT. 


| ie E following Receipts were 
) Collected by a Gentlewo- 
man who formerly kept a Boarding 
School; her often being Impartun'd 
by her Friends, for Copies of ther, 
bas occafion'd their being publifbed ; 
thereby to oblige her Friends at 
an eafy Expence and fave bher- 
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prove acceptable to the Publick, be- 
ing the moft ufeful Receipts in 
Cookery, Paftry, P referving, Pick- 
ling, and Candying, which are at 
prefent ufed, laid down in an 
eafy familiar Way, 
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Guide for Preferving, Be: 


To Preferve whole Oranges. 
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Ear 
the ftalk did grow, and put them in 
a brafs or copper pan of clean wa- 
ter, and fet them oveya gentle fire 
made to burn clear, and boil them | 
till you can thruft a Straw through 
them, fhifting the water twice; 
then take them off and put them 
into cold water; when they be 
cold, take out the meat with a lit- 
tle fick made in the fafhion of an 
apothecaries fpatula 5 as you take 
out the meat put them in cold wa-- 
ter and let them ftand forty eight: 
hours, in which time fhift then, 
four-times; if you will ule pow, 
der fugar, clarify it with whites} 
of eggs putting a pint anda half 
of water to a pound of fugars, 
feum it clean and ftrain it througin 
a piece of white flannel, then putt 
| the 


eee? i 
the oranges ona fieveto drein, then. 
place them in a fingle row in a 
preferving pan, and put as much 
clarified fugar to them as will 
handfomely receive them to: boil 
them in, then fet them on the 
fire, being gentle, make them 
jutt boil and fet them by one day; 
then fet them on again and let 
them boil half a quarter -of an 
hour, and fet them by another day 
then fet them on the fire and 
boil them till enough, which you 
may know by trying a drop ‘of 
the tyrup on your finger, for when 
it will rope it is enough. you 
muft turn them fo as they may 
be preferved all over alike, and 
when they are, then fet them by 
all they be cold; then if you 
| B 2 — will 
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will candy any of them, take 
“ahd boil them, ftirring them 


with a brafs flice with holes in | 


it, which muft be your director 
to know when they are enough, 
that you may blow the fugar 
through the holes of the {lice in 
little bladders, then take them 


para s * 


then lay them on a dry {plintred 


fieve to drein and cool; and 


when they are cold, if you | 


would keep them any time, 


wrap them up in the feveral pa~_ 
pers and keep them ina dry clo- 


fet, but put them not in a ftove 
or near any fire; and if you 


put any oranges in jelly, then take 
fome pippins and pare and core 


them > 
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them and cut them in flices into” 
clean water, and boil them till 
you think the goodnefs is boil’d 
out of them, then ftrain it off 
and let it ftand till it is clear, 
then take a pint of that liquor 
and put to it a pound of double 
refin'd fugar and boil it, and fcum 
it'clean, and when it will jelly 
have your oranges put into glafles 
fit for them, and put the jelly to 
them and be fure you cover them 
with the jelly, and when they be 
cold cut papers fit for the glaffes 
and wet them in fair water, and 
dry themina napkin half dry, then 
lay the papers upon the jelly and 
tye them over with dry papers, 
and do not put them in a ftove or 
near any fire, but in-a clofet; 

4 you 
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you may preferve and candy 
orange-chips, halves and quar- 
ters of oranges the fame way. 


Lo Preferve whole Oranges. 


i Take them and lay them in wa- 


ter three days, then pare them 
very neatly and cut a hole at 
the end.where the flalk do grow, 
and boil. them very tender till a 
ftraw will run through them, 


then takeout the meat and put | 


them.into clean cold water, then 
elarify-fome fugar, with a pint 
and:a half of water to a pound 


of. fugar, then put. them in a : 
pan, and,-putjas much, of that 


{ugar as will fll’ them and cover 


pet's let not the fyrup be too 


EOu | thick, 
 % 
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thick, then cover them witha 
fheet of white paper upon them, 
which is good to keep them and 
all other fweetmeats under the 
fyrup in the time of preferving,: 
then fet them by for two nights 
and a day, then boil them whilft 
you may tell ten; if there doth 
arife any fcum take it off clean, 
and cover them with a paper 
again and fet them by till the 
next day, then fet them on the 
fire but not to boil and fet them 
by for two days, then boil them 
in the fyrup till it will draw 
opy a little, and if the fy- 
up do decreafe you muft add’ 
nore to it and fet them, by forr 
orty eight hours more, then ‘fet: 
hem on the fire and boil then 

: till 
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till you fee they are preferved e- 
nough and that the fyrup will 
rope, then cover them and fet 
them by till next day that you — 
may candy them, or put them 
in jelly as you do the whole o- 
ranges in the receipt beforemen- 
tion’d, but you muft take a new 
fyrup to candy them in; and iff 
you would have the jelly to be 
very good you muft ufe double; 


refined fugar. 
To wake Marmalade of Oranges. i 
| 


. Take the peels of four fevil o-}; 
ranges and boil them in four fe) 
veral waters till they are tender, 
and put them into fair water: 
and let them ftand three days, 

fhifting; 


og 


thifting the water twice a day, 
then drein them from the water 
and pound them in a wooden 
morter, then take fome pippins 
and pare and core them and 
weigh a pound of them and 
boil them in fair water until 
they are fo foft that you may force 
them through a cullender, when 
t is done put half a pound of 
the orange to it, and boil it a 
ittle together, then take one 
ound and a quarter of fugar 
eaten and fifted and put to it, 
ind fet it on the fire and keep 
t ftirring till you perceive it is 
nough, which you may under- 
tand by dropping a little upon 
_ plate, and when it is enough 
ut it into flat pots or glaf- 

fes, 
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fes, and when it is cold, paper 
it up in your clofet. You may 
make cakes of the fame to dry 
by putting a pound and ten 
ounces of fugar to a pound of. 
pippins and half a pound of o- 
Tanges, and lay it out on plates 
to dry, and put it in your ftove ; 
and to make it dry and crifp, you 
may {hake a little fine fugar over: 
it, put it in a piece of fine lin? 
nen, and when one fide is’ dry’ 
turn them upon papers ina dry” 
fieve and fer them in the ftove;! 
and when they be dry pack them: 
in a box and put papers tai: 


each ne hia 


To) 


t 
To make Paft of Pippins. 


_ Firft quarter your pippins and 
sore them, then pare them, 
hen weigh them, and flice them 
nto fair water as much as will 
soil them. fo tender that you 
may pulp them through a cul- 
ender, then. put them in the 
yan again and fet it over the 
ire and boil it till the wa- 
er is pretty well gone and it 
¢ as thick as apple-fauce, then 
ou. muft take and keep it ftir 
ng that it doth not lofe the co- 
qur, then to a pound of pippins 
ake a pound and one ounce of 
ouble refined fugar powdered 
nd Sinely fifted through a fearch, 


| and 
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and put it into the pan to your 
pippins and fet it over the fire and 
let it boil till it is enough, which | 
you may know by dropping a 
little upon a plate: you may 
lay it upon plates to dry: when 
it is cool, duft it with fome fine: 
{ugar beaten and put into a piece 
of fine linnen and fet it in the 
ftove, and when one fide is dry, 
then lay fome papers in a dry 
fplintred fieve and turn it into 
the fieve and duft it, and fet it) 
in the ftove till it be quite dry; 
then pack in a box with papers: 
between each laying and keep it 
in a dry clofet not near any fire 
nor in a ftove. If you would) 
colour, take {pinnage and beat’ 
it, and ftrain the juice into an 

earthen, 


Lig] 
earthen pan or pipkin and it will 
divide it felf like curds, then put 
it on a light hare fieve, and 
let the thin run from the thick, 
and take the thick part and 
put it upon an Earthen plate, 
and with the back of a filver 
fpoon work it about till it be 
very fine, and there be no black 
{cums in it, then put as much 
of it into your paft as will make 
it of a good colour, and mix it 
well together that it may be all 
alike, then lay it out to dry as 


* 


before directed. 
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To make red Colouring for Pip- | 


 -pin-Paft, Quince-Paft, or Pafi-— 
PMR opad, LO" Ps i | 


-'Take one ounce of cochineal 
and beat it very fine, then put it 
jnto three quarters of a. pint of 
fair water into a skillet and a 
_quarter of an ounce of Rock-al- 
jJomy and boil sit till you. think 
the water hath. got. out all the 
goodnefs,) then {train at through. 
_a piece of fine Holland, and put: 
it into a vial and put two, oun- 
ces of double refined fugar to itz 
and keep it by you, it will keep» 
good fix months. 
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‘To Candy Angeli 


“Take the ftalks of angelico 
in pri/ that 1s tender and green, 
then flit them and boil them in 
water till they be tender, ther 
peel them and put them to freth 
fair water, then take a pound of 
double refined fugar to a pound 
“of angelico, till ‘the fugar be 
made into a fyrup, and fet it by 
till it be cold, then putin the ange- 
lico and 1 it fland a day, then 
fet it ‘on the fire till it be ready 
to boil, then take it off and co- 
ver it with paper and fet it by 
till it be qane cold, then’ fet. it 
on a gentle fire and boil. it up 
till it will candy, which you may 

Gg know 
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know by. blowing the fugar 
through a flice that you fiir it 


with, then lay it over upon dry _ 


fplintred fieves and when it is 
cold it will be dry to put up 


-inoa box. 
To Preferve Green Apricocks 
Take apricocks before they 


have ftones in them, prick them, 


_-and put them in fair water and 


fcald them over a gentle fire till” 
they are tender, then put them 
in fair water again; then take — 
a pound of fugar to a pound of © 


apricocks, clarify the fugar into 


a thin fyrup, you may put a quart © 


of water toa pound of fugar, and 
let the fyrup ftand till it be 


quite 
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quite cold, then put.the apri- 
cocks into the preferving »pan, 
and. put the fyrup to them, and 
let them fland twenty four hours 
covered down with a paper, 
then fet them over a gentle fire 
and let them boil, then fet them 
by till the next day, then fet 
them on the fire again, and et 
them juft boil, then fet them 
by one day more, then fet the 
fyrup on the fire and boil it tilf 
it will draw ropy a little, then 
pack the apricocks in the pan 
and put it to them and let them 
fland till the next day, then 
drein them from the fyrup and 
pack them in glaffes or pots, then’ 
put jome -pippin-water to the fy- 
rup, and boil it a little to make’ 
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it thin, then ftrain it through 
a hair fieve, then boil it till it 
will jelly; if you pleafe, you may 
make a new jelly with double re- 
fined fugar and pippin water, as 
formerly directed in the receipt 
for doing whole oranges. 

If you would dry any apri- 
cocks green, you muft preferve 
them firft, and when they are 
preferved, then take half the fy- 
rup that was, and as much fu- 
gar and boil it till it will draw. 
ropy a little, and pack them in 
the pan and put them and fet 
them on the fire, and let it be: 
thorough hot all over, but: 
not to boil, then cover them 
down with paper and fet them) 
in the ftove for a day anda. 


night,, 
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right, then take, themout.and_ 
Jrein them on a-fieve and. lay. 
them on plates to dry, then duft, 
them with double refined fugar. 
beaten and put in a piece of fine 
linnen and fet them in the ftove 
to dry, and when one fide is dry 
turn them on papers. on a dry 
fieve, and put them in a ftove, 
and when they are dry pack 
them up in your box with paper 
between each laying. . 


If You make a little bag of a 
piece of fine linnen cloth, beat fome 
double refined fugar and put in 
it, and hang it in the flove to 
‘keep dry, and it will be conve- 
nient and ready for all fweet- 
meats. | aed 
| To 


[ 20 j { 
To mike Parched Almonds. — 


Take a pound af fugar and) 
make it into fyrup and boil it to’ 
a candy height, then take three” 
quarters of a pound of Jordan 
almonds and put into it ; keep 
ftirring of them over the fire till 
they are dry and crifp, then put” 
them into a box or paper and 
keep them dry.” 7 itt 


a 


| Zo make a Paf of Green Pippins. 
‘Take green pippins and feald® 
them and peel them, and have!” 
frefh warm water ready and put 
them into it, and cover them) 
clofe and keep them warm till 


they’ 
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ney be very green, then take 
he pulp of them, but take care 
ou do: not put any part of the 
ore in it, then beat it ina mor- 
sr and pulp it through a cul- 
snder, then take a pound and 
nree quarters of double refined 
igar, make it into a fyrup and 
on it till ic will roll into a ball 
etween your fingers, then put 
1a pound of the pulp, take it 
ff the fire and mix it together 
and fet it on the fire again 
nd boil it till it be enough, 
vhich you may know by drop- . 
ing a little upon a plate; do 
vith it after, and with other pip-. 
in-paft, as you will fee in a 
ormer receipt. 


To 
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To P Preferve Goosherries Green. 


Take large preferving baie 
ries and pick off the back butt 
let the ftalk be on, then. ftone: 
them and put them into a pam 
of water and fet them on a gen 
tle fire juft as they may be {cald-- 
ing-hot; let them be covered!| 
down cloke and let them {caldl 
till they be tender, but not ‘tos 
break any of them, and wheat 
they be tender take them up} 
_ and put them into. cold water, 
then take a pound of fine fugars 
to a pound of goosberries andl 
clarify it with a pint and a halff 
of water to a pound of fugar,, 
then let the fyrup be cold, then 

pack: 
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ack the goosberries in a pre-. 
srving pan fingle and put the 
yrup to them and fet them 
ver a gentle fire and let them 
eat till’ they boil, and when 
hey have boil’d and you per- 
eive the fugar have entred them, 
over them with a paper and fet 
hem by till the morrow, then 
ake them out of the fyrup and 
oil them till it begins to Tope 
ind feum it and put it to them 
igain and fet iton the fire, be- 
ng gentle, and) let»them’ heat 
rently, then’ cover “them with 
yaper and fet them: by ‘till the 
morrow + If ‘you’ would: pute any 
of them in: jelly, ' take fome 
soosberries and pick them and 
Koil them in water and make 
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a decottion and ftrain it andl 
let it fettle, and ufe a pint 
of it to a pound of fugary, 
let it be double. refined, andi 
make a jelly of it; pack the 
goosberries in pots or glafies andi 
cover them with the jelly, andi 
when they are cold, cut papers 
ft to them and wet them andi 
cover them with it and tye thenn 
over with dry ones and {et them 
in your clofet. If you would 
dry any of them, boil as much 
fugar as will contain them tilll 
it will rope, and pack them im 
the pan, and put the fugar ta 
them and fet them on the fire 
till they be thorough hot all over; 
then cover them with papers andi 
fet them in the ftove a day andi 


éd 
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a night, then drein them from 
the fyrup and lay them upon 
plates and duft them with the 
bag of fugar as before directed, 
and fet them in the ftove, and 
when one fide is dry then turn 
the other and duft them again, 
and fet them in the ftove till 
they are dry, then pack them 
in a box with papers between 
each laying 


To make Felly of Currants. 


_ Take the currants and ftrip 
them in your preferving pan, 
and to a gallon of currants put 
a pint of water, fet them on 
the fire and boil them, then ftrain 
them through a bag and let it 

| D fettle, 
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fettle, then take a pound of 


loaf fugar, either fingle or dou- 


ble-refined, and beat it and put 


to it a pint of juice and boil 


it to a jelly, which you may 
know by fetting fome by in a 


{poon, then put it into pots or 


glafles, whén cold, paper them 


over with wetted papers and tye 
them over with other papers, 
and fet them in your clofet. 


To make a very foarp-tafted Mar- 
malade of Cherries. 


Take four pounds of cherries » 
with-out ftones and a quart of — 
juice of currants, and put them — 
into a preferving-pan, and fet 


them over the fire, and dry a- 


way 


Bs the 2 24 

way the waterith part, then 
break or math them, then take 
three pounds of fugar made in- 
to fyrup and boil’d candy-high, 

then put the cherries to it and. 
fet it on the fire and let it boil 
till it comes to a body, then 
put it into flat pots or glafies ; 

when cold, cover it with wetted 
‘papers and tie them over with 
other dry papers, and fet them 
in your clofet. — 


To Preferve Cherries without frones. 


Stone your cherries, and to a 
pound of cherries take a pound 
of fugar, clarify it to a fyrup and 
boil it till it ropes very {tiff, then put 
in the cherries,and by degrees let the 

a? er {ugar 


[ 29 | 


fugar boil over them, then have 


flanding by you a quarter of 


a pint of juice of currants, — 
‘and when the fugar boils over 


the cherries at four feveral times 
put it in, (be careful to take off 
the fcum from all things that. 
you do) let the cherries boil till 


your fyrup is become a jelly, 


which you may know by trying 
fome in a fpoon; you muft take 
them off the fire and fhake them 
fometimes that they may not 
ftick to the bottom of the pan, 


and when they are done put 
them in flat pots or claffes, 


and cover them with the jelly, 
and when they are cold paper — 


them with wetted papers and 
tie them over with other papers _ 


and 


Lael. 

and fet them by: they will keep 
a year, but do not fet them in 
the ftove. You do morello cher- 
ties the fame way; only if you 
would have them keep, add 


two ounces of fugar more. 
Io Preferve Cherries with Stones, 


Take the beft cherries, cut 
the ftalks off half way, then to 
a pound of cherries take a pound 
of fugar made into a {fyrup and 
boil’d till it will rope very well, 
then put in the cherries and boil 
them till the fyrup will draw, 
which is meant roping, then 
they are preferved enough: but 
cherries. with ftones muft boil 
a while, then take them of 

D 3 and 
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and let them ftand a little of 
elfe the ftones will make the fy- 
rup grow thin again. If you 
would have them to jelly you © 
muft put in two ounces of fu- 
gar more, and a little currant 
jelly. Thefe are good for people 
that is troubled with droughts 
to take fometimes one and keep 
the ftone in their mouths. You 
muft put them in pots and pa- 
per them as you do other things; 
only when fweatmeats are not | 
in jelly you need not wet the | 
papers, for wetting the paper 
is to keep it from fticking to_ 
the jelly. * 


Lai 
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To make Quidney of Rasberries. 


_ Make a decoétion of rasberries 
as you do of currants, and {train 
the juice and let it fettle, and 
put a pound of loaf fugar or better 
to a pint of the juice, and boil 
it till it will jelly, then fcum it 
and putit in flat pots or glafles, 
and cover them with wetted 
paper when it is cold, and cover 
them with dry ones and put it 
in your clofet. | 


To make clear Cakes of red Cur- 
. rantsor Rasberries, to Dry with 
a frm Ice upon them. | 


Take rasberries or currants and | 
make a decoction as I have be- 
fore 


[32] 


fore directed in the receipt forr 
jelly of currants, then to a pound! 
of decoction take a pound andl 
two ounces of double refinedl 
fugar powdered and fifted through 
afinefearch, then put in the juice: 
into the pan and put the fugarr 
toit, and keep ftirring of it overt 
the fire to mix it all the time: 
it is onthe fire, and let the fu-- 
gar be quite difiolved and you 
perceive it is clear, but be fure: 
Jet it not boil, then fcum itt 
clean and put it into  cleam 
cake-glaffes, and when it is coldl 
fet it in the ftove, there beings 
a very gentle heat, and when the 
uppermoft fide is dry then turm 
them out of the glafies upom 
pieces of window-glafs and fett 
1t 
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r in the ftove again, and when 
hey are iced with a firm ice, 
urn them upon papers in a dry 
plintred freve, but you mutt 
urn them with care that the 
cing do not break, then fet them 
n the ftove again to be iced on 
he other fide, for the firft icing 
will diffolve, and when they are 
irm ‘pack them up in a box 
vith paper between with care; 
fou muft lay but two layings in 
. box; they will: keep a year 
f you give frefh papers fome- 
imes. If you pleafe. you may 
mut in a few feeds in the rasberry 
sakes, which will make them 
eem the brighter, but the feeds 
nuft be in all the time they are 
loing, You may make clear cakes 


of 
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of currants the fame way 3 as al 
fo pears, plumbs, pippins, cod- 
lins, or quinces, if you make a 
{trong decoction, with fruit andi 
ufe the fame quantity of fugar. 


To Dry Cherries to heep all thee 


Year. 


Stone the cherries and take 
four pounds of them, then boill 
one pound and a quarter of fue 
gar till it is candy-high, then putt 
in the cherries and fet them om 
the fire and Jet them boil, bute 
you muft fhake them Steen andi 
when the fugar hath boil’d quite: 
over them and the windinefs 
hath boil’d out of them, fcumi 
them with a fheet of white pa- 

pert 
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er, and fet them by till the 
iorrow, then lay them on a 
lintred fieve to drein, and when 
ey are well dreined boil one 
ound of fugar till it will rope 
ery well, then put in the cher- 
es and fet them on the fire 
nd let them be fcalding-hot all - 
ver, but let them hardly boil, 
aen take off the fcum and put 
1em in a clean earthen pan and 
over them with paper, and fet 
em in a warm place in the 
ove for a day and a night, then 
rein them on a fieve very clean 
em the fyrup and lay them 
n clean fieyes to dry that 
ave very narrow holes, but you 
wit. duft them with the fugar 
ag and fet them in the ftove, 

; and 
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and when one fide is dry them 
turn them on the other andi 
duft them all fo, and fet them 
in the ftove again till they are 
quite dry, then pack them up im 
a box with papers between each 
laying. You muft mend them 
as you lay them out to dry, and 
you muft fhift the papers fome+ 
times after they be pack’d up im 
the box. - | 


Tf you would have Cherries with 
Stones. 1 

Take one pound of fugati 
and boil it till it will rope very, 
well, then put in two poundt 
of cherries with ftalks and. {tones 
and boil them till the fyrup will 


draw 


“Ler 


draw ropy, then fet them by, 
and the morrow boil the fyrup 
and feum it, then put the cher- 
fies in again and boil them 
til the fyrup rope again, 
then put them in an earthen pan 
and fet them in the ftove all 
night, on the morrow drein them 
from the fyrup and duft them | 
with the fugar bag as you do 
the cherries without ftones, and 
dry them as the other without 
{tones. 


Lo Preferve Currants White or 


Red 


Take of the beft and largeft 
currants that are not too Tipe 
and pick out the ftones, then 

E - to 
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to a pound of currants take a 
pound of {ugar or fomething — 
more, and boil it till will ball 
between your fingers, then put 
in the currants and fet them on 
the fire, fhaking often, and let 
the fugar boil over them to co- 
ver them, but let the fire be 
jentle, then take them off and let. 
them ftand kalf an hour, then. 
fet them on the fire again, and. 
boil them till it will jelly, then. 
put them into pots or glafiess 
and paper them and fet them| 
in the clofet, put in two oft 
three fpoonfuls of juice as youl 
are preferving them. 


aa 
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Zo Dry Goris: White or Red. 


Stone the currants and tie. 
them in bunches as big as 
you pleafe, then to a pound. of 
currants take a pound of fugar, 
and boil it till it will rope very 
well, that it will almoft roll 
between your fingers, then put 
the currants into it, and fet it 
over the fire and let the fyrup 
boil over them, then thake them, 
the fire being quick, and not let 
them ftand long on it for they 
will lofe their colour, then take 
off the fcum and cover them 
with papers and fet them by 
twenty four hours, then lay 
them on f{plintred fieves with 

op ane wide 
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wide holes to drei, ‘and boil 


another pound of fugar till it 


will draw ropy, then have them 


pack’d in a narrow pan that the — 
fugar may cover them, pour it 


upon them and fet them on 
the fire and let them be ready 
to boil, then put them under 
the fugar and cover them with 
paper and fet them in a warm 
place in the ftove twenty four 
hours, then take them out and 
let them be quite cold, then lay 
them in a fieve to drein clean 
from the fyrup, then lay them 


on another dry fieve to dry and | 


fet them in the ftove, having 


fhook the fugar bag over them — 
firft, and when one fide is dry 


then turn the other, but you 
~ mutt 


| 
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muft turn them on papers and 
duft them again and fet them 
in the ftove till they be quite 
dry, then pack them in papers 
in a box and keep them in 
your clofet. 


To Preferve Abricocks. 
Take the beft and largeft a~ 


pricocks that are not too ripe, 
firft ftone them and pare them 
into water, then weigh them and 
have your preferving pan very 
clean, and fair water in it, into 
which put the apricocks and 
fet them over a gentle fire, and 
let them fcald indifferent tender, 
then take them up and put them 
into cold water, then take the 

B 3 weight 
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weight of them in fine fugar — 
clarified very clean and boil it 
till it will rope, then put in» 
the apricocks, being firft drein- — 
ed from the water, fet them on 
a gentle fire and let. the fugar — 
enter them all alike and that_ 
the fugar is gone through them, 
then {cum them and cover them 
down with writing paper and 
fet them by till the morrow, 
then take a clean dry fplintred 
fieve with wide holes and lay 
them a dreining on it for an) 
hour, then pack them in a pan 
and boil the fyrup till it will 
draw ropy and put it to them, 
and fet them on the fire and give 
them a good heat till they boil 

a | 
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. little, then take off the fcum 
ind cover them down with pa- 
ser and fet them by twenty 
four hours, then drein them from 
the fyrup as before, and when 


they are well dreined pack them 


in pots or glafles, and take the fy- 
rup they were preferved inand one ~ 
third part more of freth fugar that 
is clarified, to which put a fifth 
part of water made very ftrong 
with codlings, for you can get 
no pippins at this time of year, 
let this boil till it will jelly and 
comes to a good thicknefs and | 
put it to them and cover them 
well with it; you muft warm 
the fyrup and ftrain through a 
hair fieve before you boil it; 
when cold, cover them with 

wetted 
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wetted papers and tie them over 


with dry ones and fet them in 


your clofet. 
Lo Dry Apricocks. 


After your apricocks are pre- 


- ferved as in the receipt juft be- 


fore mentioned, then drein them 
and take as much frefh fugar as 
you have fyrup, and of both to- 


gether you muft have enough 


to cover them; let it boil till 
it will draw pretty well; let the , 
apricocks be preferved im a pre~ 
ferving pan, and when the fugar — 
and the fyrup isboil’dup to aheight, © 
then put it to them, then fet 
them on the fireand fhake them | 


| ‘ 


to move them from the bottom 
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f the pan; let them have a 
horough heat ready to boil; 
hen take off what {cum you 
an and cover them clofe down 
nd cover them with papers 
ad fet them in the ftove for 
day and a night, then take 
hem out and let them be quite 
old, then lay them a dreining 
na fplintred fieve with wide 
oles, and when they are drein- 
d lay them out upon pewter 
r tin plates to dry, duft them 
nd put them in the ftove and 
vhen the uppermoft fide is dry, 
hen turn them upon clean 
jlates, but be fure your plates 
ye dry and clean, and duft them 
vith the fugar bag again and 
et them in the ftove, and when 
Po : they 
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they are dry turn them upon 
clean white papers laid in clean 
dry fieves and duft them again,, 
and fet them in the ftove to be: 
quite dry, then pack them in a box: 
with paper between each laying :: 

thofe will keep all the year, only: 
give them dry papers if hee 
fhould need them. 


Ti ah Apricock Cakes or Tours 
Apricocks. 


Take af the apricocks whicll 
are ripe and ftone them and: 
pare them, and weigh them,, 
and toa pound of apricocks put: 
half a pound of fugar, boil it tilll 
it will draw ropy, then put ini 
the apricocks and boil them till) 

they’ 
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vey are all in a math and that 
ou have boil’d all the frothy 
rindinefs out of them, which 
ou ‘muft carefully fcum off 
lean, then take half a pound, 
‘ood weight, of fugar and boil 
- till it will draw ropy, and 
ut it to the apricocks and 
et it over the fire and let them — 
oil till the apricocks be well 
nixed, then fet them in the 
tove and let them ftand in a 
varm place twenty four hours, 
hen take it out and let it be 
yuite cold, then lay it out upon 
alates to dry; you muft have 
. tin frame to make them round; 
et them be dufted with the 
ugar bag and fet in the ftove, 
wa when one fide is dry, turn 

them 
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them on frefh plates and duff 
them on the other fide andi 
put them in the ftove ,again,, 
and when they are pretty dryy 
turn them. again upon  frefhh 
plates, and fo you may do threes 
or four times till they are quite 
dry, then pack them up with 
paper between each laying. 


Yo Dry Apricock Chips. — 


Take apricocks that are not 
full ripe and cut them in thet 
middle, and pare them inte 
chips and fcald them, but nob 
too much, then take their weight 
in fugar and boil it till it will 
draw ropy, then having the chips 
‘dreined from the water put them 

I 
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in the fugar and fet them on 
the fire, and let them boil till 
you fee the fugar hath fully en- 
“tred them, then take them off 
and fcum them clean and pa- 
per them down and fet them — 
by twenty four hours, then take 
the fyrup and boil it till ie will 
draw ropy, then put them into 
it, and if there be not. enough 
fugar to contain them, then boil 
a little frefh {ugarand put to them 
and fet them on the fire and 
let them have a thorough heat, 
then paper them and fet them 
in a warm place in the ftove 
for a day and a night, then drein 
them upon a fieve and lay them 
upon plates to dry; you mutt 
duit them with the fugar bag 
B and 
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and fet them in the ftove, and 
when they are dry, turn them 


on the papers and duft them 
- again and fet them in the ftove © 


till quite dry and pack them 
Ui cd: 


Te Preferve green Muffel Plumbs, 
Date Plumbs, and Peafe-Cod 
Plumbs, and to Dry them. 


Take muffel-plumbs when they 
are at their full growth, but let 


them be green, and prick them | 
witha penknife at the end where 
the ftalk groweth in three pla- 


ces, weigh them and put them — 


in cold water, then put them in. 
a frefh water and {cald them, (but | 
take care you do not break them) 


and 
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and they are pretty tender and 
you fuppofe {calded to the ftone; 
then put them into cold water, 
then take the weight of them of 
fugar and clarify it with more 
than a quart of water to a pound 
of fugar, let the fyrup be ftrained: 
and quite cold, then pack the 
plumbs in a preferving pan and 
put the fyrup to them and co- 
ver them with papers and fet 
them by twenty four hours, then 
fet them on a gentle fire and 
let them ftand till they are f{cal- 
ding hot, then cover them with 
‘papers and fet them by till next 
day, then fet them on the fire 
and make them ready to_ boil, 
then fet them by till the mor- 
row, then lay them upon a fieve 

ae er ee 


Son! 
and boil the fyrup till it begins 
to draw ropy, then they being 
pack’d in a pan put the fyrup 


to them and fet them on the © 


fire again till they are ready to 


boil, then fet them by a day 


and a night, then drein them 


on fieves again and boil the 
fyrup till it will draw ropy and 


put it to them again, and give 


them a good heat on the fire, 
cover them with paper and fet 


them by twenty four hours, — 


by which time they will be pre- 
ferved : you may either dry them, 
‘ or put them in glafles or pots; 
if you put them into pots or 


elaffes you mutt make fome new 
jelly with water, very {trong 


with fliced codlins boil’d in it, 
and 


[ $3 


and apint of that and a pound of 
loaf fugar either fingle or double 
refined, which you pleafe to be- 
ftow; you muft boil it to a 
jelly, which you ma know by, | 
fetting fome by in a fpoon, and ~ 
when your plumbs be pack’d in 
pots or glafies then fill them) with. 
the jelly till they be well cover'd,. 
and when they be cold: cover 
them with wetted paper and dri-: 
ediin a napkin, let them be juft: 
as big as the pots and tie them » 
over with other dry papers and 
fet them in the clofer. And. te : 
dry them, you muft lay them! 
upon fieves to drein them clean. 
from the fyrup, then pack them 
in the pan and boil as much fu- 
gar as will cover them till it 
wig will 


[ 54 J 
will draw ropy, then put it 
upon them and fet it on the fire, 


and let them be thorough hot — 


and: cover them with paper and 


fet them in the ftove forty eight — 


hours, then take them out and 
let them be quite cold, then 
lay them a dreining on a clean 
dry fieve, and when they are 


dreined Jay them on plates or 


fieves to dry, and duft them 


with fome fine fugar in the bag, 


and when one fide is dry then 


turn the other upon papers and » 


and duft them, and fet them 
inthe ftoves till they are quite 


dry, then pack them in a box . 


with papers between each lay- 
ing. 


To 


| 
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To Preferve and Dry green Plumbs. 


Pick out the green pear-plumbs 
that are free from fpots and 
prick them once at the head and 
four times at the end by the 
ftalk ; as you prick them put 
them into water, then weigh 
them and fcald them tender, 
and put them into cold water, 
then take the weight of them 
in fugar and clarify it. with a 
quart of water to a pound of 
fugar and let the fyrup be cold, 
then pack the plumbs in a pre- 
ferving pan and put the fyrup 
to them, cover them down with 
paper and fet them by twenty 
four hours, then fet them on | 
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a gentle fire and let them be 
{fcalding hot, then cover them’ 
a day anda night, then fet them” 
on the fire ae make them 
—f{calding hot again, then cover” 
them and fet them by twenty™ 
four hours more, then drein’ 
them upon a fplintred fieve and’ 
boil the fyru till it begins to® 
draw ropy,- bien pack them in’ 
a preferving pan and put the ty=" 
tup to them and fet them on® 
the fire and let them begin to™ 
boil, then cover them with pa- 
per and fet them by twenty” 
four hours more, then lay them 
upon a fieve to drein and boil - 
the fyrup tll it will rope a lit- | 
tle; if the fyrup be tawney you 
: mutt put a frefh fyrup to them, — 
| : they 
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hey being packed in a pan put 
hem over the fire and let them 
uft boil, but let all places of 
he pan be hot alike, then co- 
er them with papers and fet 
hem by forty eight hours, then 
rein them from the fyrup _ 
nd by that time pwd will be 
referved ; afterwards you may 
ut them in jelly, or dry them 
s you do the “anced wena be- 


ore mentioned. 


0 Preferve and Dry White Pear~ 
Plumbs. 


Take white pear-pumbs, pick 
hem and weigh them, and to. 
very pound of plumbs take a 
A of fine fugar, clarify it 

and 
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and boil it till it is ready to» 
_ draw ropy, then put in the: 
plumbs and fet them on a gen-- 
tle fire till they begin to fplit,. 
then take them off and fet them. 
by an hour, then turn every one: 


of them with a point of a knife, 
~ then fet them on the fire again. 


till they are fcalding hot, then. 
cover them with paper and. 
fet them by till the mor- 
row, and be fure let them be: 
covered with the fyrup, then 
drein them on a fieve and _boif! 
the fyrup till it will draw ropy, 
then put them in again and fet” 
them on the fire and let them 
boil a little, very gently, then 
fcum them and cover them with: 
paper and fet them by fix hours,,. 

then | 


\ 
va 
4 
“ 


L 59 J 


ren fet them on the fire again 
nd let them juft boil and cover 
1em with paper and fet them 
yall night, then lay them upon 
eves to drein, then take afreth 
reir weight in fugar and boil 
till it draw ropy, then put 


he plumbs into it and ferthem. 


ver the fire and let them boil 
ently, buthave a care you do not 
reak them, then take off the 
cum and cover them with paper 
nd fet them by twenty four 
ours, then lay them on fieves 
o drein and boil the fyrup 
ill it will draw ropy again, then 
mut in the plumbs and fet them 
yn the fire and let them juft 
oil, then fet them by till the 
aext day, then lay them upon 

fieves 


{ {aBol | 
-Aieves;to drein, and when theyy 
are dreined clear trom the fyrup) 


 espack'themsin pots or glafies andi 


“boil the fyrup till it is a goodl 
jelly, which you. may know byy 
fetting a litthe by in a {poon,, 
and when it is a good jelly putt 
it to them and be fure you. co» 
ver them with it; if you find! 
the jelly is too high-coloured yous 
. may take fome {mall pear-plumbs: 
and cut them in peices and putt 
them in a preferving pan, andi 
to two pounds of plumbs put} 
three pints of fair water, boil them 
till you have mafhed them, thena 
put them in a bag and ftraini 
out the liquor from them and tel! 
it ftand and fettle, then to’a pintt 
of it take a pound of double re~ 


fined! 
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fined fugar and put them toge~ 
ther and boil it to a jelly, then 
put it to the plumbs, and when 
it is quite cold cover them with 
papers and fet them ia your 
clofet as you do ather things. 


Lo Dry White Pear-Plunbs. 


Take as much fine fugar that 
is clarified as will contain them, 
and boil it till it will draw ropy, 
and when the plumbs are pre- 
ferved and fit to put into pots, 
then put them into the fugar 
and fet them on the fire and let 
them be thorough hot, then co- 
ver them with a fheet of white 
paper and fet them in the ftove. 
twenty eight hours.in a warm 
: G place, 
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| place, then take. them out and 
let. them be quite, . cold, then lay 


them on plates to dry, dufting 
them with double refined fugar ) 


in a‘bag, and when one fide is 
dry. then turn them in a dry fieve 
on. papers and fet them. in the 
ftove again till they | are. quite 
dry,, dufting them with the fu- 
gar bag firft, then pack them in 
a box with dry papers and Pi 
them in your clofet._ 


For Preferving and Brvirie the 
Plumb called the Yellow Am- 
ber-Plumb, or the W bite Mar- . 


aret- Plumb. 


| 


Take them and weigh thea | 


then take the weight. of them 
in 
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in fagar, clarify “it and boil  i¢ 
till it will draw ropy, then put 
, into’ it’ and” fet’ them 

“the fire and” let” thém 
jut fplit, then take them of and 
turn them, and fet them on’ a2 
gain, and let them be teady 
to boil, then cover them with 
paper and fet them by twenty 
four hours, then Jay them ‘on 
fieves to drein and’ boil ‘the {y~ 
rup till it will draw ropy, then 
pack the plumbs in a prefer- 
ving pan and’ put the fyrup ‘to: 
them, and let them almoft boil, 
then take off the {cum and fet 
them. by till the morrow cover- 
ed with white paper, then drein: 
‘them. on a fieve and put: to 
the fyrup a — of a. pound: 


of 


(op) 
of fagar to’ each pound of plumbs; 


and ‘boii up° the ‘fyrupyand fu= 


gar-together tillat ‘will draw: ros 


py, then put it to the plumbs 
and fet it-on the fire and let 
it boil a little over a gentle fire, 
then take off the {cum and cover it 
with paper and fet them by till 
the next day, then drein them 
on a fieve, and when dreined 
clean from the fyrup, pack them 
‘in pots or glaffes, and ftrain the 
fyrup through a hair fieve and 
boil it to a jelly and put it to 
them, and let the jelly * co- 


ver them, and when they are 


cold, cover them with wetted | pa- 
per and tie them over with dry 


paper and fet them inthe clo- — 


fet. To dry thefe plumbs you 


mutt 
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mutt boila new {ugar and. put them’ 
init as youdo white pear -plumbsin- 
the receipt juft before mentioned... 


Ts Preferve and Dry: black Pear- 


Plumbs. - 


fi sLake: the largeft black pear- 
ahs and weigh them, and 
take the full weight of them in 
Sugar and boil, it tilkit will draw~ 
ropy,. then put in. the plumtss 
and fet them on the fire till they 
begin to fplit, then take them: 
off and fet them by one: hour,. 
then.turn them with a point of 
a. knife and. fet them-on the fire: 
again till they are ready to boil. 
take them off and: cover then 
wah paper and: fet them: by: 
G3 = swenty 
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twenty four hours, then Jay them 
‘on a fplintredtfievesto dreinye: 
then boil the fyrup otill cit: willl 
draw ropy and have the plumbsy- 
packed in the pan and put the fy-> 
rup upon them and fet them oni 
the fire and let them boil a little, 
the fire being gentle, then {cum 
them and cover them, and ‘fet: 
them by till the next day, then? 
lay them ‘ona’ fieve’ to’ dreiny 
and boil the fyrup till it wilh 
draw ropy and put it to them 
as before, ‘and fet them on the , 
fire and let them juft boil, then 
fet them by fix hours, then heat _ 
them again a little till they are 
ready to boil, then fet them by 
all night, then drein them ona | 
fieve again and boil: the -fugar 
ve | and 


nd-put iteto them: as before, 
nd. fet them over the: fire till , 
ley begin to boil and add fu-. 
ar what you fee) convenient, 

hen cover them with paper and. 

et them in a warm place in the. 

tove and let them ftand twenty. 

‘our hours, then take. them} out, 
und let them be cold and pack: 
them in pots or glaffes and boil the, 
fyrup tillit-is,a good jelly, then: 
put it to. them and let it, cover, 
them, and when they are. cold,, 
cover them with wetted. papers. 
and tie them down with dry pa; 
pers and fet them in. your, clo+ 
fet: you muft ftrain your fyrupy 
for thofe you put into pots oF 
glafles,. thorough a hair fieve, 
before you boil it to. a, jelly; 
bay ; and 
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and for thofe you dry; -you muft! 
boil as much fugar till it will. 
rope, as will handfomely receive: 
them that they may {wim in, 
it, and, when you cover them» 
with paper, that. they may lie 
all under fugar, and when your’ 
fugar is boil’d and put to them,, 
fet them upon the fire and let them» 
be thorough hot all over, then 
cover them down with» papers: 
and ict them ‘in the ftove forty: 
eight hours, then take them out 
and let them be quite cold: and: 
drein them from the fyrup cleam 
ona fieve and lay them on> 
boards or fieves to dry, but: 
not on plates, for that will alter 
the colour of them: you muft 
duit them and ‘turn them, and 
tte dry 
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Iry themas you:do other plumbs, 
s before nentioned. 9:2 88 6 


fo Dry black Pear-Plumbs with 
va little fugar that they may 
be very foarp. ) e 


Take your plumbs and ftone 
them and: weigh them, and. to 
2 pound of plumbs half a pound 
of fugar, and ‘boil it candy- 
high, then put in the plumbs. 
and fet them over a very gentle 
fre and let the fugar by de- 
grees boil over them, (you: mutt 
often fhake them that they may. 
enter all alike) then cover them 
with paper and fet them, in a 
warm place in the ftove. forty: 
eight hours, then dren, them 
Tis from 
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from the fyrup and put a quat— 
ter of a pound of fugar to each 
pound of plumbs, together with 
the fyrup, boil it till it willl 
draw ropy, then putin the plumbs: 
and fet them on the fire andi 
Jet them boil a little gently that 
they may be juft hot through,, 
then fet them in the ftove: 
covered with papers and let: 
them ftand forty eight hours more,, 
then take them. ont and lay them 
dreining on a fieve, then lay: 
them on fieves to dry, and. as’ 
you lay them out mend them, 
that are broke; when they are: 
dry, wet a cloth with hot water: 
and wipe off the claminefs and 
put them in dry fieves, and fet 
them’in the ftove again till they 

; ares 
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e dry, then pack them in dry 
= Sra at ae 2h MOTE S 


To Phiferve and Diy Damfons. 


"Take the largeft and beft dam- 
ons you can get, weigh them, 
nd take the weight of them in 
ugar and boil it ~candy-high, 
hen put in the damfons and fet 
hem on the fire till they be- 
sin to fplit, then fet them by 
‘wo hours, then turn them and 
fet them on the fire and let them 
boila little, very gently, then co- 
ver them with paper and fet 
them by till the next day, then fet 
them on the fire and let them 
boil alittle, very foftly, then co- 
ver them and fet them by till 
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the morrow, then lay them om 
_a fieve to drein from the fyrup 
-and..boil. the fyrup_ till. ic. willl 
. draw ropy,then put in the damfons: 
and fet them on the fire andi 
let them boil and cover them 
_-with paper and fet them by tilll 
the morrow, then drein them 
clean from the fyrup on a fieve 
and pack them in pots or glaf— 
_fes, and boil the fyrup and. putt 
_tothem, but keep fome of it tilll 
it is almoft cold, then put it oni 
them and cover them. And iff 
you would dry them, take themi 
when they are preferved, dreined,, 
and ready to put into pots or’ 
glafies, pack them in a pan and. 
boil as much fugar as will juft: 
cover them. till it will-draw ro-. 


PYs 


E794 

“py, and put it to them and fet 
them on the fire and let them 
have a thorough heat, then co- 
“ver them and fet them in the 
ftove twenty four hours in a hot 
“place, then take them out and let 
them be quite cold and lay them 
“upon boards to dry, and when 
they be dreined from the fyrup, 
‘let them be dufted with fome 
“fugar in the bag and dried as you 
do other plumbs, and when they 
‘are dry pack them in boxes, and 
papers between each laying, and 
“put them in your clofet.» | 


: To Preferve Barberries, ig 
°. Take the beft and largeft bar- 


berries you can get and “ftene 
XG them, 
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them, and to a pound of bar- 
berries take three pounds of fu- 
gar, clarify it and boil it till it 
is candy-high, then put in the 
barberries and fet them on the 
Gre and let them boil till the 
fugar juft boils over them all, 
take them off and take off the 
fcum, and put them into an 
earthen pan, cover them with 
paper and fet them by till the 
next day, then put them into 
pots, and put the fyrup upon | 
‘them to cover them, tie them | 
over with paper, alfo put pieces 
of paper clofe to them to keep | 
them under the fyrup and fet 
them in you clofet. 


To) 
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af make Con yferve of Barberries, 


Take barberries and Ari p them, 
put them into a large pot or 
‘pitcher that you may tie them 
down clofe, and fet them in a 
kettle of boiling water five hours, 
then ftrain them very hard tho- 
tough a flrong napkin or towel, 

and to.a pound of liquor put a 
pound and a quarter of fugar, boil 
ut candy-high, then put in the 
_hiquor and boil ic till it comes: 
toagood body, which you may 
try by putting a little in a fpoon 
to cool; when it is enough put 
it into pots and lay papers upon: 
it and tie it over with dry pas 
pers, and fet them in your clofet. 
EL 2 To- 
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To. ‘Dry. Pears. with Sugar 70 
hesp, all the year. 


..Take popling-pears and thruft 
a pointed ftick in at the head 
of them till it goeth beyond 
the core, then fcald them, but 
not too tender, then pare them 
the long-way into water, and 
take the weight of them in fu- 
gar, clarify it with a pint and 


a half of water to a pound of | 


fugar, {train the fyrup clean and 
put in the pears, and fet them 


on the fire and boil them pret- 
ty handfomely for haif an hour, — 


then cover them with paper 
and fet them by till the moriow, 
then boil them againand fet them 


by 
¢ 
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by till the next day, then take 
them out of the fyrup and boil. 
it till ‘it’ will draw” ropy, pack 
them in a ‘pan and put’ the fy-- 
rup to them, and if it will not co-- 
ver them, then add fome- more 
fugar to them, fet them over 
the? Fite and let it boil’ over? 
them, then cover them with. pa- 
per and fet them by in the: 
ftove twenty four hours, then 
take them Sue and let them: be: 
cold, then lay them on a. fieve’ 
to drein, then put them on plates. 
and duft them with. fine lugar: 
and put them in the ‘ftove to. 
dry, and when one fide -is dry: 
then turn them upon papers. 
in a fieve and duft them, ands 
put them in sr ftove again- 


H. silt: 
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till they are. quite dry, then: 
pack them in a. box: with pa- 


pers between each laying andi 
keep them in. your clofet. 


To Peel ‘ve and Dry Peaches or 
NVetirines. 


Take peaches that are white 
at. the ftone and not red, cutt 
them in the middle and: take 
-out the ftone, pare them andi 
weigh them, and fcald them 
pretty tender, and toa pound off 
them take three quarters of aj 
pound of fugar and. clarify it 
“with a pint an a half of water,, 
{irain it and let it be cold, them 
put in the peaches or neétrines,, 
sand fet them on the fire, it be-- 


ing’ 


. cre 
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ang gentle, till they are tender, 
then fcum:them and ‘cover them 
swith paper and» fet them by; 
on the morrow fet them onthe 
fire again and let them juft boil, 
cover them with paper and fet 
them by till the next day, then 
drein them from the fyrup and 
boil the fyrup till it begins to 
draw ropy, then pack them ‘in 
sa preferving pan and put the 
fyrup to them, and fet’ them 
son the fire and boil them a lit- 
tle; fcum them; then fet them 
by, and if you want fugar you 
-muft add a little more — before 
you boil the fyrup, then © fet 
them by till the morrow, then 
drein them on a fieve and alfo. 
‘thofe you put into pots. And 
abe: to 
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to make the fyrup jelly, you 
muft put fome pippin-water to) 
the fyrup and boil it to a jelly,, 
and cover them with it. And! 
to thofe that you would dry,, 
you muft take half of their fyrup) 
and the other half frefh fugar- 
and boil it together till it. willl 
draw ropy, pack them in a pan: 
and put the fyrup to them and. 
fet them on the fire till they are: 
ready to boil, then fet them in 
a hot ftove twenty four hours, 
then take them out and let: 
them be cold and lay them on, 
a fieve to drein, then lay them 
on plates to dry, duft them and 
put them in the ftove, and when 
one fide is dry turn them and 
duft them again, and fet them 
| + 
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n the ftove till quite dry, then 
yack them in a box with papers 
yetween them. 


lo Preferve white Quinces whole 


or in Quarters. 


Take fmooth handfome quin- 
ses, and {cald them till they are 
ender to the core, and you. 
muft lay a pewter difh upon 
hem to keep them under wa-_ 
er while they are {ealding, then 
take them up and fet them by. 
ill they be cold, and thofe that 
you intend to preferve whole, 
you muft take out the core with 
1 picked knife, then pare them 
ind weigh them, and to a pound 
of quince take a pound and a 
i. quarter 


[ 82 ] 

quarter of fine fugar, clarify ii 
and boil it till it will draw ro 
py very well, then put in thi 
quinces and fet them on the far 
and boil them, fhaking them 
fometimes and feuming of them: 
when the fyrup begins to jelly 
take them off and let them ftan« 
open an hour, then fet them ou 
the fire again and let them 
boil till the fyrup will jelll 
very well, then take them oi 
and fhake them and fcum them 
and fet them by till next day 
then take the quinces from. thi 
fyrup and pack them in glafle 
or pots, then warm and _ {train 
the fyrup through a hair fiew 
and boil it to a jelly and put te 
the quinces and cover them witll 

li 
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, and when they are cold cut 
ome papers round fit for the 
Jaffes, wet them in fair water, 
iry them in anapkin and lay them 
ipon the jelly, and cover them 
vith dry papers and tie them 
with packthred and fet them in 
jour clofet. If the jelly to the 
white quinces fhould not be 
trong enough, you may cut fome 
mall quinces and boil them in 
fome water and make it flrong 
of the quinces, and put fome of 
t'to the jelly and boil it up till 
it will jelly very well and put 
it to the quinces, and cover them 
with it. 


To 
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To P roferve “red . Quinces Whol! 


or in, Quarters. 


_..Seald the quinces tender, anc 
_core thofe you do whole an« 
. pare. them, and quarter and. pari 
them that. you would do. it 
quarters, and weigh them an« 
the whole ones together; take 
a pound and a quarter of fuga 
and a pint and a half of wates 
to a pound of quinces and fe 
them on the fire, and cover them 
with an earthen dith very clofe : 
Jet the fire be very gentle, thai 
they may only ftew and hardly 
boil, for they muft fland upor 
the fire till they are turned rec 
and of a good colour, whicll 
| will 
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will take up about four hours, 
but you muft be governed by 
the goodnefs of the colour, and 
take care that the fyrup do not 
grow thick too faft, and that 
the quinces do not burn; and 
when you fee the quinces of a 
good colour, let the fyrup boil 
thick with them in it; then take 
them off and put the quinces in 
giafies or pots and {train the 
fyrup and boil it and. put it to 
them, and cover them with it; 
when you preferve the quince 
you may put in fome quince- 
cores which will make the jelly 
the better and the colour like- 
wile: You muft paper thefe, and 
all things elfe that is done in 
jelly; with wetted papers drie 
Met I a, 


[°86 J 
le in a cléan napkin, and 
tie them over with dry’ papers 
and fet them’ in your clofet, but 
not neat any fire or heat? 2 


To make white Marmalade of 
. ‘Quinces, according to ‘the Por- 


Scald the quinces and pare 
them, and cut the pulp clean. 
from the core and beat it in a. 
mortar, anid force ‘it’ through a. 
‘cullender and weigh it, and’ to) 
a pound of pulp take a pound, 
of fine fugar, clarify it if it} De 
powder fugar, but if it be loaft 
» fugar you need only put a Tittle: 

water to it that you may” dif 
“Plve it to” boil it ‘candy-high,, 
them 
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then put in the. quince-pulps. 
and fet. it on the fre and. boil 
it till. it cometh. from . the bot- 
tom of the. pan, but if you can- 
not underftand that, then lay 
a little on a plate to fee if it be 
come to a body, and when.you 
{ee it is, then put it into boxes, 
pots, or glaffes, when ’tis cold 
sput papers over it, or cover. the 
-poxes and fet it.in your clofet.. 


A als: white Marmala be i 
Quinces jellied and with whole 
andere tm it. oe 


Scald the quinces on. pare 
them and flice them into thin — 
‘flices, then take a pound of fine 
fxigar, and wet iti with decoétion 
ay L.2 of 
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of quinces, which’ “is” water 
made. ftrong> by° cutting’ fome 
quinces ‘to pieces and boiling in 
it, put halfa pint of this toa. 
pound of fugar, and put a pound 
and half a quarter of fugar’ to: 
a pound of quince-pulp, but’ boil 
the fugar firft till it boil ropy 
very well, then put in the quince 
and boil it till it will jelly, 
then put it into glaffes or flat 
pots. 


To Make white Quince Pafte. ; 

»Scald the quinces’ tender to” 
the core, pare them and fcrape 
the pulp clean from the core, 
and beat it in'a mortar, and force 
it through a cullender, then-take 

| to 
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to a pound of quince, a pound 
and four ounces of fugar, and 
boil it till it is candy-high, then 
put in the quince and ftir it a 
bout continually, till you fee: it 
comes clear from the bottom of 
the pan, then take it off and lay 
it out upon plates and cut theny 
out with tin frames when it is 
cold, and if you fpread fome 
thin upon: plates you may cut 
it into quince-chips: this pafte 
muft be dufted with the fugar 
bag when you put it in the 
ftove, and when you’ turn it up- 
on paper, which muft be in a 
fieve; when it is dry, pack it 
up in a box and put papers be- 
tween each laying: You muft 
look to it fometimes, and when’ 

ae it 
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it wants dry papers {hift. them. 
You may make red quince-pafte 
the very fame way that you do 
this, only you muft colour it 
with fome cochineal-colouring, 
which is directed to be made 
at the beginning of the book, and 
you may lay fome red pafte op- 
on plates to dry to cut in chips 
to mix with the white when 
you difh them to table. 


To make red Quince Marmalade. 
Scald quinces and pare them, | 
and cut the pulp clean from | 
the core, then take a pound 
offugar good weight to a pound 
of quince, clarify the pound of 
fugar with a pint of water, ftrain 
| 1¢ 


it clean and put in the, quince 
and cover. it clofe, and, fetit on 
a fire that is very flow, that it . 
may be of a good red, colour. 

before it is boil'd too thick, and. 

when you fee it is of a good, 
colour, then boil it till it. comes. 
to be of a good body and keep. 
it flirring that you do not -burn 

it; when it is enough, which: 
you may know by putting a lit- 
tle on a plate to cool, then put 
it up in pots or glaffes. 


To make ordinary Rasberry Cakes 
with white Seeds in them. 


Take rasberries clean picked 
and put them into a preferving, 
pan, and fet them on the fire 

| Wa RG 
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and dry away the juice tll the 
pulp is grown thick, and keep 
them ftirring all the time they 

are drying, and when the 
pulp is thick, then weigh it, 
and to a pound of pulp put ai 
pound and three ounces of dou-- 
ble refined fugar, or if you pleafe, 

fingle refined, let the fugar be: 
beaten and fearched as fine as: 
flower, then put them together, , 
and fet them on the fire ,and 
ftir them together, and let them. 
ftand on the fire till it is well, 
mixed and is ready to boil, then: 
take it off and pour it intoan_ 
earthen pan and let it ftand 
till it is cold, then lay it out up- 

on wain{cot boards that are. 
very dry and clean; (you mutt 

ufe 


LL Bee 


ufe tin rings to lay it out with ;) 
let the fire be moderate whilft 
the pafte is in the ftove; when 
it is dry, pack it up with papers — 
between each laying, and in a 


dry box. 
To Dry Englip Figgs 


_ Take figgs that are ripe, pare 
them and weigh them, and to 
a pound of figgs take a pound 
of fugar, clarify it with a pint: 
and a half of water, feum it 
clean and put in your figgs, 
and fet them on a gentle fire; 
and when you think they are 
thoroughly fealded, take them 
off and cover them with a piece 
of white paper and fet them by 
ie till 
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till the next day, then fet them 
on the fire again till they are 
quite ready to boil and fey 
‘them by till the next day, therm 
take them out of the fyrup an« 
boil it till it will rope, then pui 
them-into itagain and fet them or 
the fire and let them boil gen: 
tly half an hour, then {cum thenr 
and fet them by till the mior-- 
row, then drein them from the 
fyrup and add half a pound of 
fugar to each pound of figgsi, 
put the fugar and fyrup toge- 
ther and boil it till it will ropes, 
then put in the figgs and lett 
them have a good heat on the 
fire till they are ready to boil,, 
then cover them down and fett 
them. in the ftove three days,, 

them 
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then lay them updn pewter plates 
to dry and duft them with a 
little fine fugar; you muft turn 
them three or four times before 
you turn them upon papers; it 1s 
the beft way to preferve them 
in a pewter bafon. 


To Dry Pears or Pippins “with- 
; fe Out Sugar. 


' Take them and wipe them 
élean, and také’ a bodkin | and 
run it in at the head and out 
by the ftalk, and put them in a 
flat earthen pot and break them, 
but not too much; you muft tie . 
double. papers over them that 
they may not fcorch when they 
are. baked: let them be cold, 
ays then 
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then drein them from the liquor 
and Jay them upon fieves witil 
wide holes, and dry them in i 
hot ftove, or.in an, oven. 


feet Rock of Citron, Orange 


Lemmon, and Angelica. 


_.. Take. the greateft. tender ci 
tron, and of. preferv’d angelica, 
orange, and lemmon peels am 
equal quantity, and cut them im 
{mall long pieces, .and boil. as 
much fugar as will receive the 
quantity that you do, till it willl 
rope; then. putin the aforemen= 
tioned particulars and boil alll 
together till it will candy, then 
Jay it out in rocks upon. writing: 
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paper, and when it is cold it 
will be dry to pack up. 


| Lo Candy Flowers of Rofes, Vio- 
lets, Cowflips or any other Flow- ° 


evs. 


__ Take the flowers and pick 
them from the white part, then 
take fine fugar and boil it can- 
dy-high, as much as will receive 
the quantity of flowers that you 
will do, then put in the flowers 
and ftir it about till you _per- 
ceive the fugar to candy very 
well, then take them of frora 
the fire and keep them ftirring 
till they be cold in the pan that 
you candy them in, and that 
the fugar look as ifit was fifted 


upon 
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upon them, then fift the loofe 
{ugar from them and keep them 
dry. 


To make March-pain. 


‘Fake a pound of {weet al- 
monds, blanch them, wafh them, 
and dry them in a cloth; put 
them ina mortar and put three 
quarters of a pound of fine fu- 
gat to them, and beat them to- 
gether and fprinkle a few drops. 
of rofe-water; beat it till you, 
fee it isia very good pafte, then. 
roll it out as thin as you think. 
convenient and make the march-- 
pain in what fhape you pleatfe 5; 
~ you may have fome fine fugar’ 
“beaten and fearched to ftrew un-- 


derr 


: / ‘ } oot Seti , 
SEPT Naa on Pig, 7 a 2 i 


L 99 J 
der it as you roll it out to keep 
it from flicking, and to ice them 
beat double-refined fugar and 
fift it as fine as flower, con wet 
it with rofe-water and \ftir - it 
well together, make it fo thin 
that you may fpread it thin o- 
ver them with a brufh or a 
bunch of {trong feathers, then 
bake them in an oven that is 
not too hot: you muft put them 
upon wafer-paper and paper un- 
der it: you may ftrew fome 
bisket comfits upon them, or 
what other comfits you pleafe ; 
or you may ftick large comfits 
upon them when they are hot. 


ee. 
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To Dry Fenneting-Apples. 


Take them and with a little 


pointed flick prick them in at the | 


head, quite thorough the core, 
and put them into clean water, 
then take fome fair water in 
your preferving-pan and put 


them into it, and put a pewter 
plate on them to keep them un-. 


der water, and fet them on a 
gentle fire and feald them pret- 
ty tender, then put them into 


cold water, and when they be_ 
cold that you may handle them, | 


then peel them into . another 
cold water, then take the weight 


of them in fugar and clarify it with | 


a quart of water to each pound 


of 
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of fugar, ftrain it and let it be 
- guite cold, then put. im the jen- 
Netings and Jet them ftand twen- 
ty four hours covered. with a 
paper, then take off the paper 
and {et them on a gentle fre; 
let them boil, then cover them, 
and fet them by till next day, 
then fet them on. the fre and. 
heat. them. as __ before, and. fe. 
them by. till. the .morrow,.. then 
drein them from the fyrup and , 
ftrain it and boil» it. till it. be 
gins to be thick but not to draw,. ; 
then put them into it and heat., 
them a little in it but not. let... 
them boil, then cover them and; 
fet them by two days, then boil. . 
the fyrup till ic will draw FOPYy 
and if there be not fyrup - e- 

K 3 nougla 


[.10% | 
nough to cover them, then add 
to it fome more fugar, and when 
it will draw put the jennetings 
to it and let them have a little 
heat on the fire then fet them 
by for they are preferved enough; 
and when they have ftood twen- 
ty four hours drein them out 
of the fyrup and have frefh fu- 
gar clarified, and take as much as 
will cover them and boil it till it 
will draw ropy, and put them into 
it and cover them with papers and. 
fet them in the ftove in a warm: 
place forty eight hours, then, 
take them out of the ftove andi 


me ay 
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tet them be , then dreini 
them clean from the fyrup in 
a dry fplintred fieve, and when: 
they are dreined lay them upont 

plates: 
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plates to dry, and duft them 
a little and dry them in the ftove, 
and when dry pack them, up_ 
in a dry box with papers and 
keep them in a clofet, but not 
near any fire. 4 


To Preferve and Dry Grapes. | 


Take the belt of white grapes 
before they are too ripe, and 
pick out the ftones and weigh 
them, and as you ftone them, 
put them into a good quantity 
of cold water, and fet them on 
a moderate fire till they. are {cald- 
ing hot, but not let them boil, 
then take them off and put them 
in cold. water, then take the 
weight of them in fugar as fine 
; as 
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as you pleafe clarify'd with ay 


quart of water toa pound of 
fugar, and let it ftand till it is 


cold, then pack the grapes in the 


preferving pan and put the fyrup 
to them and cover them clofe 
with papers, and fet them by. 
twenty four hours, then fet them 
_ over avery gentle fire and let them 
be {calding hot, then cover them 
with paper and fet them by 
twenty four hours more, then 
drein out the grapes and boil 


the fyrup till it is almoft ready | 


to draw out ropy, then pack 


the grapes in a pan and put the — 
fyrup to them and fet them on ~ 


the fire till they almoft boil, 
then cover them and fet them 
by, for they will be preferved 


enough, 


[105 J 


enongh, and let them ftand 
twenty four hours in the fyrup: 
you may put fome of them in 
pots or glafles and make a jelly 
and put to them: you may 
make the jelly of ftrong pippin- 
water and double refined fugar, 
as formerly direéted; And for 
thofe you would dry, fave fome 
clarify’d fugar and boil it till it 
will draw ropy, having your 
grapes packed in a pan, and 
pour it upon them till they’ 
have enough to cover them, then 
fet them on the fire and let 
them be thorough hot, then co- 
ver them with paper and fet 
them in the hot ftove for twen- 
ty four hours, then take them 
out and let them be quite cold, 
2 then 
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then drein them from the fyruy 
and lay them upon dry fievess 
and duft them and fet them 
in the ftove and dry them. 


Zo make Biskets to be Baked im 


Tin-Frames. 


Take fix eggs and two {poon- 
fuls of rofe-water, and beat thee 
tofe-water together with a new 
white whisk, or as fome call itt 
a white rod, then put in one 
pound of fugar, which fugay 
muft be beat and fifted very) 
fine and with a fpoon ftir it a— 
bout till you have mixed it, them 
take almoft a pound of the 4+ 
neft flower and put tov it, andi 
‘ftir it about very quick till itt 
ii 
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is mixed that you cannot fee 
any dry flower remaining, then 
have bisket-pans papered, put in 
the batter, and gently {crape on 
a little loaf fugar upon it, then fet 
them in the oven, not too hot, 
for then it will be coloured too 
much before it is baked, and 
take them out of the pans and 
dry them in the oven and pack 
them up in a box. 


Lo make the little Hollow Bis- 
het-Cakes. 


Take fix eggs and a {poon- 
ful of rofe-water and beat them 
together very well, then put 
In a pound and two ounces 
beaten and fifted, ftir it till it 
is 
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is well-mixed, then put in a 
much flower as will make ii 
thick enough to lay out in drop 
upon fheets of white paper 
and ftir it together till the flowy 
er is juft mixed, then drop ii 
out upon white paper and hav 
a little fine fugar beaten an« 
put into a littl lawn fieve 
and fift a little upon them, an« 
bake them in an oven that i 


- not too hot; when they are 


baked, whilft they are hot, taki 
them off the papers and pw 
them in a fieve to dry a little in ‘ 
cool oven, and when they are 


dry, pack them up for ufe, 


T 
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Lo make Chocolate-Puffs. 


Take fix eggs and beat them | 
very well with a white whisk, 
and take a quarter of an ounce of | 
-gum-dragon fteep’d in rofe-water 
three days before, and put it to 
the eggs and mix it well toge- 
ther, then take a pound and a 
half of loaf fugar beaten and 
fearched and put to the eggs, 
and four ounces of chocolate gra- 
ted or pounded fine, and mix 
all together very well, then take 
‘as much fine flower to it as will 
make it into a pafte to roll out, 
which done, cut it inte what 
fhape you pleafe and bake it up- 
“son white paper; if into puffs, take 

L, _ them. 
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them off as foon as they are ba- 
ked, and dry them as you pleafe 


in the oven. 
Yo Preferve and Dry Walnuts. 


~ Take large walnuts before the 
fhells are grown hard and mix 
fome milk and water together, 
and pare off the green part and 
put them into it; when they 
are all pared then fet them up- 
on the fire and boil them till 
they are tender, but. if you fee , 
the milk and water turn them | 
very black, then take frefh milk 
and water to boil them in, and ~ 
when they are boil’d tender, 
then put them into cold water, 
and take the weight of them in 
fugar 
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fugar that is white and good, 
and clarify it with a quart of 
. water toa pound of fugar, and — 
when it is cold put them into 
itand Jet them ftand twevle 
hours, then fet them on the fire 
- and boil them in the fugar a little, 
then fet them by till the next 
_ day, then drein them from the 
fugar and boil it till it will draw 
_ ropy, then put them into it a- 
gain, and let them have a little © 

_ boiling, then fet them in a hot 
{tove a day and a night, then 
when they are cold drein them | 
from the fyrup and put them 
upon plates and dry them; you 
muft duft them a little with 
fine fugar. If you would put — 
lL 2 any 


Rep) 
any of them in pots, put in a little 
water wherein goosberries have 
been boil’d to the fyrup, to 
keep them from candying, and 
ftick half a clove in each of 
them. 


To make Gemballs,; a very good 
| «Sort. 


Take fix eggs and two or 
three fpoonfuls of rofe-water, 
and beat them very well toge- 
- ther, then put in a pound of | 
 fugar beaten and fifted, and mix | 
it very well, then put to it as 
much fine flower as will make © 
it roll out, which you muft do, 
and Jay them in what form you 
pleafe, and bake them on white 


paper > 
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paper; and be fure you take 
them off as foon as they come 
out of the oven, and dry them 
as you pleafe, and when dry 
pack them up for ufe. 


Io Preferve Walnuts when they 


are LT beh. 


Take walnuts before the fhell 
is hard in them, and prick them 
through from one end to the 
other, and as you prick them 
put them into fair water, then 
fet them on the fire and boil. 
them till they are tender, then 
make a thin fyrup with a quart 
of water to a pound. of fugar, 
and after your nuts have been 
laid in three waters for feven 
les days, 
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days, to take away the bitter- 
nefs, then pack them into a pre- 
ferving-pan and put the fyrup 
to them, and. let them ftand 
forty eight hours, then boil 
them till the fyrup begins to 
draw, then fet them by forty 
eight hours more, then boil 
them again till the fyrup will 
draw very well, then put them 
up in pots for ufe. 


To Preferve Pippins in Telly. 


Take good pippins and pare: 
them, but leave the ftalks on. 
them, prick them at the head 
with a pointed ftick till it. go-. 
eth beyond the core, then put; 
them in as much fyrup as will! 

contain: 
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contain them; let the fyrup be 


made a pint and a half of wa- 
ter toa pound of fugar clarified 
very clear; fet them on a gen- 
tle fire and let them ftand ftew- 
ing in a manner, till you per- 
ceive they are grown tender, and 


the fugar hath entred them, but 
be careful they do not boil to 


break them, then cover them 


-and fet them by till the mor- 


row, then drein them from the 
fyrup and boil it till it will draw 


TOpy, and put it to them, and 


give them a good heat upon the 
fire till you think they are hot 
quite thorough, then cover them 
with papers again, and fet them 


in the ftove, in a warm place, 


till the morrow, then drein them | 
from 
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from the fyrup and put them 
into pots or glafles, and make 
a jelly of the decoction of pip- 
pins and fine fugar, as you mayy 
fee how to make it in a for- 
mer receipt, and put to them,, 
* but be fure you cover them fm 
‘that they may keep under the 
jelly, then paper them and fett 
them in your clofet. 


To make. Pafte for Chees-Cakes. 


Take two quarts of ower andi 
rub in one pound and a half off 
butter or more, put in a little: 
fine fugar and two eggs, andi 
make it up pretty {tiff with coldl 
water and let it lie half an hour,, 
and it will work the fmoother. 


Ta; 


Ope res 
To make Puff-Pafte. 


Take two quarts of flower, 
put in the whites of four eggs and 
make your pafte as ftiff as you 
can with cold water, then roll 
it out four-fquare, not too thin, 
then lay over it half a pound 
of butter or more, in bits as big 
as walnuts, then fhake a hand- 
ful of flower all over, and dou- 
ble it three or four times dou- 
ble, then roll it out fquare as be- 
fore, then lay another laying of 
butter in big bits as before, fow- 
er it all over and double it four 
or five times double, then roll 
it out again and ferve it fo four 
mes, and roll in three pounds 
os: and 


el vo | 
and a half of butter or more | 
the four times rolling; you mw 
not mould it with your hand 
but beat it together with tll 
rolling-pin ; you may rub in on 
pound of butter when you fir 
make it if you pleafe. 


Zo make Pafte for High-Piess 
Take half a peck of flowy 


by meafure, and one pound | 
_ butter, make your liquor be 
and put your butter into it, am 
when melted, make your pal 
as {tiff as you can without crac: 
ing, then wrap it in a napk 
half an hour to fweat ; you mi 
put in two or three eggs in tl 
flower, but do not fcald them. | 
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lo make Pafte for Tarts or Mince- 
| hye af 


Take half a peck of flower 
yy weight, and one pound and 
i half of butter, put it into your 
iquor when it boils and the 
mutter melted, make your pafte 
retty ftiff; you may put in 
wo or three eggs if you pleafe; 
wrap your pafte in:a cloth to 
weat and keep warm. 


To make Pafte for Pafties. 


Take fourteen pounds of flow- 
tr, rub in feven pounds of 
wutter, fix will do if you would 
1ot have it extraordinary, let it 


be. 
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be in bits as big as walnuts: 
put in eight eggs and make ii 
as {tiff as you can with cold lii 
quor, let it lay a quarter of au 
hour before you ufe it, if it by 
crackly, and be fure you mak: 
it very ftiff: if, you make it ii 
a pan you may make it witl! 


puff-pafte as before directed. 
Lo make Orange-Tarts. 


Take orange and lemmom 
peel, as much of one as the @ 
ther, and take out all the mea! 
and boil them fo tender, in twe 
or three waters, that a ftraw wil 
_ tun thorough them, then lai 
them a dreining, and to a pounk 
of orange-peel take a pound c 


fini 
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fine fugar and make it into a 
fyrup with a pint of water, then 
put it to the peel and boil it a 
little, and fet it by till the next 
day, then fet it on the fire and 
boil it half a quarter of an hour, 
and fet it by to be cold, then | 
boil it till the fyrup will draw, 
then fet it by to be cold, then 
cut it in thin flices; and having 
your petty-pans ready-bottomed 
_ with good pafte, fill them, but 
not too full, put in fome of the 
fyrup and fome fine fugar, then 
lead them as handfome as you 
can and bake them in a pretty 
quick oven, for when the pafte 
is baked they are enough: you 
may make them in as {mall pans 
as you pleafe: you may make 
| i . then 
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them with candied orange and 
Jemmon. | 


To make a Sett Cuftard, or Cuf- 
tard in Difbes. 


Take a quart of cream, boil 
it with a ftick of cinnamon,’ 
then beat ten eggs with but half 
the whites very well, put to them 
a quarter of a pound of fugar,. 
or more, a little falt, fome nut~ 
meg, and a little rofe-water, mix 
it well together and put it 
to your cream and ftrain it, 
through a hair fieve, then your 
coffins being finely dried, fill 
them to the brim; do not bake 
them in a hot oven but in @ 
moderate one, for if you over- 


bake 
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bake them they will turn whey~ 
ith ; when you fee it look a lit- 
tle yellow on the top it is e- 
nough. ) | 


To Make Chees-Cakes 


-. 


Take a gallon of milk warm 


from the cow, and mix it with 
good rennet; when it is come 
pretty hard, break it with a 
Jpoon or with your hand, then 
let it fettle till the whey be clear, 
then put it into a chees-cloth 
or courfe napkin, and be fure 
~ you let the whey run clean from 
the curd, then fqueefe it pretty 


hard and put it into an earthen 


- pan and work it fine with your 
hand, or put it in a ftone-mortar 


M 2 and | 
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and beat it very fine, then work 
in a pound of good -butter till 
it be all diffolved, then put in 
eight yolks of eggs, but two 
whites, four naples biskets, or 
an half-penny loaf grated, halfa 
pound of fine fugar or more, half 
a pound of currants, a whole nut- 
meg grated, a little fack and rofe- 
water, a few cloves and mace 
beaten, a quarter of a pound of 
citron cut in thin flices, mix all 
thefe together very well, and 
if the curd be very tender put 
in fome more bisket, if very {tiff | 

ut in half a pint of cream, | 
then fill your chees-cakes and 
bake them in a pretty quick o- — 
ven, and when they rife up and 


are brown they are enough; if 


you 


es 
you pleafe you may blanch a 
quarter of a pound of almonds 
and beat them in a mortar with 
a little cream or rofe-water ve- 
-ry fine, and mix it with the curd. 


To wake a very good Cake. 


Take feven pounds of the fi- 
neft flower you can get, dry it 
in a cool oven or before the fire, 
then fearch it thorough a fine 
fearch, put into it feven pounds 
of currants wath’d and dry’d in 
a cloth and warmed before the 
fire, clovés; mace, cinnamon, and 
nutmeg of each half an ounce, 


and half an ounce of caraways 


and. coriander-feed pounded ve- 
ty {mall, anda pound and three 


4 quarters. ©. 


ees 
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quarters of fine fugar, (break all) 
the nobs in it) one pound of: 
dates and one pound of raifons; 
ftoned and cut fmall, half a quar-- 
tern of the ‘beft brandy, a 
quarter of a pint of fack andl 
as much rofe-water; then melt 
four pounds of butter in a 
quart of milk or cream, let it 
be juft blood-warm, then putt 
into it a quart of good new ale- 
yeft that is not bitter, then make 
a hole in the middle of the flow— 
er and ftrain the butter-milk,, 
and yeft into it, with fome of 
your flower as thick as batter 
for pancakes, and ftrow fome 
flower on it, cover it with a cloth 
and fet it before the fire half am 
hour, or more, till it doth rife 
welll 
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well, then put in two pounds 
of orange, lemmon and citron 
cut in flices, ten eggs, then mix 
it all together very well, then 
let it ftand before the fire half 
an hour more, and let it be as 
 AifF as you can well mix it with 
one hand, then have your hoop 
buttered and papered with five 
or fix papers in the bottom, then 
put your cake into it and put 
-it into a pretty hot oven, but 
not to burn, and bake it two hours 
_and a half or more; when ba- 
ked take it out and wipe it with 
a cloth and ice it all over; if 
you will have it perfum’d you 
may putin fome musk in fteep 
in rofe-water, a day before, or 
put in fome amber-grice; you 
may 
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may rub the. butter into the: 
flower if you pleafe, but I think: 
melting it as. well. 


To Ice a Cake. 


Take the whites of fix eggs 
and beat them in an earthen- 
pan with a clean white whisk in- 
to a froth, and that you cannot 
fee any clear white at the bottom 
(you cannot beat them too much) 
then. having three pounds of 
fugar double-refined beaten and | 
fifted thorough a fine lawn fearch, 
put the fugar to the eggs by 
little and littl at a time, 
till it is almoft in, if your eggs 
_ be fmall it will not receive all 


the fugar, but if large put it: 
all 
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all in and put to it a fpoonful 
of perfum’d rofe-water or orange- 
flower-water, then your cake ha- — 
ving ftood the full time, take 
it out of the oven and wipe it 
with a cloth as before directed; 
put the icing all over it, and 
put it {mooth with a bruth or 
with a knife and put it into 
the oven to harden it; take care 
and not let it colour brown, 


which it will foon do if it fland_ 
long ; you may put the icing 
on it twice, and you. we, 
fome fugar images round with 
almonds and fweet-meats. 


Zo make Mince-Pies of Eggs. 


- Boil twenty eggs as hard as you 
ae do 
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do for falt-fith, mince them ve 
ty f{mall, and to a pound @ 
eggs put in two pounds of goo 
butter, work it in with your han 
tillitis all diffolved, put in twi 
pounds of fugar and half a poun 
of fine fugar or more, fome fac 
and rofe-water, the juice of thre: 
lemmonsg, a little falt, fome cloves 
_ mace, and nutmegs, half a poune 
of candied orange and lemmo 
peel, two ounces of citron. cut 
in flices, then mix all thefe to: 
gether and fill your pies, ane 
take them and bake them as 
other mince pies, but not fo 
much. | ) 
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To moh Mince-pies of Veal, Mut- 


| tomy or Nets Tongues. 


 Neats- tongues is # thi beft. Boil 
the tongues tender, and blanch 


them and mince'them {mall, and 
‘to a’ pound of tongue put two 


pounds of beef-fuet minced {mall, 
each by itfelf, let it be very frvall, | 
and then mix it well dopethe 
then putina little falt and {queefe 


ih the juice of four or fix lem- 


“mons, fix fpoonfuls of rofe-water, 


half a pint of fack, a quarter 
of an ounce of Howes and mace, © 


oné nutmeg, fome cinnamon, 


two pounds of currants, half a 
pound of fugar or more, three 
maeortere of a pound of candied 


orange, 
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orange, lemmon and_ citroy 
peels cut‘in flices, fome dates: 
and fome raifons ftoned an« 
_ minced, mix all thefe togethe: 
well, and fill your pies and bake 
them almoft an hour, if large: 
a full hour; you do veal and 
mutton the fame way ;. only 
mince the fuet and meat toge- 
ther, and let the meat be raw ;; 
the Hefhy part of a leg of veal,, 
or a. leg of mutton is the beft 
to make your pies of, if your 
make pies with beef you may: 
parboil it, and mince meat and! 
fuet together, and feafon it as; 
you do the before-mentioned 
meat. 


o, 
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Zo make a Lumber-Pie. 


Take. veal or lamb, and: to 


one pound of meat take two 


pounds of becAfuet, a handful 
of {pinnage, a little thime, and. 
fome lemmon peel, mince all 
thefe together very {mall, then 
put in one pound and a_ half 
of currants, half a pound of fu- 


_ gary the crum of a two-penny 


loaf grated, the yolks’ of : four 
eggs, a little rofe-water, a little 


_ Verjuice, fome cloves, mace, and 
_ cinnamon, a whole nutmeg, and 


fome falt, then mix it well to« 


- gether and lay fome of it in the 
_ bottom of your pie, and make 
_ the reft of it into balls as big 

> : 


as 
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as large walnuts and lay it upon: 
the other, then lay on the mar- 
row of two bones, fome candied 
orange and lemmon, citron, luc- 
kets, ring-roots, fome dates cut 
in flices, barberfizs, and flices of 
Jemmon, then a laying of butter, 
and «then’ clofe your pie and 
bake it an hour, or fome- 
what more, then make a fweet 
lear with verjuice and white- 
wine, of each half a pint, and_. 
{weaten it with fugar and half, 
a pound of butter, fet it on the | 
fire, when the butter is melted 
and the caudle juft boils, put in| 
the yolks of three eggs beaten with 
a Jittle of the white-wine, and 
mix it well that it do not cur- 
dle, and fet it on the fire again, 

| and 
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and keep lading of it till it be 
as thick as cream, then fill your 
pie and fend it to the table 
hot. 


DH make a Marrow-Pudding. | | 


Take a quart of cream, boil 
it with a flick of cinnamon, then 
beat. ten eggs, but five whites,..:* 
put to them half a pound of 
fugar, a little falt, and a little 
rofe-water, then .mix it . with 
your cream, but take care you 
do not turn it, then flrein it 
thorough a hair fieve, then put 
to it fix grated biskets, or pound- 
ed {mall in a mortar, then fer 
it on the fire and keep ftir- 
ing of it till it grows thickith, 

N 2 then 
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then take it off tor it is apt to. 
burn to the bottom, then put: 
a fheet of puff-pafte at the bot-. 
tom of your difh and put in a. 
quarter of a pound of currants 


and. raifons of the fun, and as 
much candied orange and lem- 


mon peel, and fome citron cut: 


in flices, then put in the mar- 
row of two bones cut in big bits, 
a little nutmeg, then fill the 
pudding over all thefe and let 
the difh be full and bake them 


half an hour,, or more, in a mo- 


derate oven. 
To make an Orange-Pudding. 
Take half a pound of butter 


and melt it very thick, then 
beat 


| 
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beat ten eggs, but two whites, 
with half a pound of fine fu- 
gar, then cut three caps of can- 
died orange and two ounces of 
citron peels in thin flices, then 
put it all together, fet it over 
the fire and keep ftirring of it 
till it thickens, then take it off 
the fire, and when cold, put it 
in the difh, having a fheet of 
pufl-pafte at the bottom,,and an 
other at the top; do not bake 
it too much, for when the cruft: 
4s well baked it is enough. 


To make Force-Meat-Bal/s.. ty 


Take a quarter of a pound 
of veal or mutton, three quar- 
ters of a pound of beef-fuet, fome 

N 3 thime 
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thime and parily, a {prig of {weet 
marjorum, mince it all together 
very fmall, then beat it in a 
wooden or ftone mortar, and 
put to it the yolks of five or fix 
eggs, a little nutmeg, fome pep- 
per and falt, but do not feafon 
it too high; when it is bea-: 
ten well together, then make: 
it. into balls as big as cherries, 
then put half a pound of butter 
in a frying-pan and make it: 
as hot as for irying of faith, 
then put them into it and fry: 
them of a nut-brown, then take 
them out and keep them warm, - 
or put a little good gravy to: 
them, and fet them by the fire: 
til. you ufe them. 


To! 
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To make a Difh of Scoth Col- . 


lups. 


Take a Bete lee of veal and 
cut off the udder, and {plit the 
flefhy part into three pieces and 
you fee the vein run, then cut 
it in thin collups, flat them 
with a rolling-pin or cleaver, and 
hack them: well with the back 
of a knife, then lard, fome of. 
them well with bacon, then 
feafon them with falt, a little 
pepper, and nutmeg, not too 
high, flower them, and fet half 
a pound of butter over the fire 
in a frying-pan, and make it 
very hot, and fry them of a fine 
_ brown, then take them out and 

| | put 
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put {ome flower in the pan anc 
ftir it about till it looks a Jittlé 
brown, then put in a pint o 
gravy or ftrong broth, a clafs o) 
white-wine, fome cloves: anc 
mace whole, one onion, a little 
thime and parfly, half a lemmon,, 
fome falt and pepper, five or 
fix anchovies, and boil it all to~ 
gether half a quarter of an hour,, 
then ftrein it into a fauce-pani 
and fcum off the fat, and put! 
your collups into it and {queefe: 
in the juice of a lemmon, if the: 
fauce be too thick add {ome 
more gravy to it, if too thin, put. 
in the yolk of an ege, having 
fome tops of a fparagus f{calded, 
of fame mufhroons and morels, 
let it flew a little together, put 

a 


: 


a rofted chicken larded in the 


middle of the difh, and garnifh 


Daag 


with rafhers of bacon, and o- 
range and lemmon, and {ferve 


at to the table hot. 


To make a Galves-Head Harfh. 
Boil the head half enough 


to eat, then cut one half of the 


head into {quare bits as big as 


dice, or into fmall thin flices, 


then put a quarter of a pound - 


_ of butter into your ftew- pan and | 
_ make it pretty hot, almoft brown, _ 


_ then put in a fpoonful of flow- 


er or two, and ftir it about till 
it is a littl brown, then 


your harfh being feafoned a 
Jitde = with pepper and falt, 


put 


[| 142 | 

put in the half-head that i 
cut indice, with a whole oniom 
and fhake it together over thw 
fire a little, then put to it a 
much gravy, or ftrong broth, ai 
will cover it, fix or eight am 
chovies, fome large mace, a lite 
tle nutmeg, falt, and pepperr 
a bundle of thime and parfly; 
let it flew half an hour, cover: 
ed down clofe: when you dith it 
up, have the other half of the head 
carbonaded and feafoned with: 
pepper, falt, and nutmeg, fome 
thime and parfly, then wafh 
him over with the yolk of am 
egg and butter, and ftrew om 
fome grated bread and boil him 
brown, then put him in the 
middle of the difh: fet the 

harfk 
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harfh over the fire and put into 
| it a quarter of a pound of good 


butter, and fhake it about til! 
it be melted and juft boil, then 
put it over the half-head and 
lay fome fcotch-collups; over 
that fome fheeps-tongue, larded 
-and fryed brown, fome force- 
_meat balls and flices of bacon 
_fryed brown, and garnith with — 
oranges and Jemmons: put fome | 
fippets in the ‘bottom of the 
ifh. } 


Lo makea White Fricacy of Rab- , 
bits or Chickens. WH. 


_ Take fix chickens, finge them 
and cut them in quarters, and 
cut each quarter in four pieces, 
| then 


Lh4ge | 


_ then put theminto a fauce-pau 
of clean water and fet it on the 
fire till it. is. ready to boil, then 
take, them. off and: wath, them 
out of that liquor and {queef 
out the blood from. them, ther 
“put them in a ftew-pan with <« 
“quarter of a pound of butter: 
and fet them over the fire and 
cover them down clofe, half z 
~ quarter ofan hour, butfhake them 
fometimes, then put to: them a 
quart of ftrong broth, fome 
whole cloves and mace, half a 
Jemmon, a whole onion, a little 
‘pepper, fome falt, a bundle of 
thime, and let it ftew altogether 
till the chickens be tender, them 
put in fome mufhrooms, fome: 
cocks-combs and ftones branched,, 

| | fome 


: 


a : 


ae 


fome artichoak-bottoms boi]’d 


tender and cut in quarters, 


fome force-meat balls, then 
have ten yolks of eggs beaten 


with four or five {poonfuls of 


vinegar and a little nutmeg, - 


_ fome raw parfly minced {mall, 


beat it well together and put in- 
to it your fricacy, and keep 


fhaking of it over the fire till — 


_ it be as thick as cream; put to 
ita little pepper and fait, and 


take care you do not curdle it, 


_ for it is very apt to turn after 


_ the eggs be in it, then difh if 


up with fippets in the bottom 
of the difh, and garnifh with 
orange, lemmon, barberries, and 
mufhrooms. 


O Te 


Cae J 


To make firong Broth for Soups 


ana Sauces. 


Take a leg of beef, or any 
_ other piece, a pretty good quan- 
tity, and boil: it in four gallons 
of water; {cum it clean, feafon 
it with falt, fome whole pepper, 
fix or eight onions, fome whole 
cloves and mace, a good bun- 
‘dle of thime and parfly, fome 
whole jaimaica pepper, and boil , 
it four hours till it hath boil’d half 
away, then ftrein it off and keep 
‘it for ufe. 


Joy, CS oe be is OF eye Prec tan, ae aaa a ie Be ne 
x nies Be ‘ ka Suntiaaet 
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To ke a Brown Gravy for Soups 


and Sauces. 


Take three or four pounds of 
courfe, lean beef, and put it into 
a frying-pan with fome fat bits 
of bacon at the bottom, and cut 
five or fix onions in flices, and 
a catrot cut in peices, feme 
crufts of brown bread, and a 


bundle of thime, cover it clofe 


and fet it over a gentle fire, 
and let it fry very brown on © 


both lgdes, but not. burn ‘it, 


then put into it two or thege 
quarts of the above ftrong broth; 
feafon it with pepper, and let it 


ftew one hour, and then ftrein 


it thorough a hair fieve; foum 
Oe | aie off 


a nets 8! ce ee N 
Drak Bk Sti . 
Fa 4 
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off. the fat. and keep it for ufe: 
and if you make for foups, make 
a bigger quantity. | 


To make a Rice-Soup. 


“Take half a pound of rice 
and boil it very tender, ftrein 
it of and let it drein before 
the fire, then put it in a fauce- 
pan and put to it two quarts 
of good ftrong broth, and have 
a fowl blanched off very white 
and almoft boil’d enough, put | 
him to the broth and rice and 
feafon it with pepper and falt, | 
a little nutmeg, and let it ftew 
over a gentle fire half an hour, 
then have five or fix yolks of 
eggs well beaten witha little ftrong 
; broth 
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_ broth and two or three fpoon- 
_ fuls of cream, mix it with your 
_ fpoon, but take care it'do: not 
curdle ; fet it on the fire and 
keep ftirring of it till it juft 
a then take it off, and ha- 
_ ving your difh garnifh’'d» with _ 
a rim of pafte and flices of — 
force-meat, put the fowl in the — 
middle and put your foup over 
it and ferve it to table. > 


tie: To make a Pea-Soup. 


_ ‘Take a peck of pea’s’ and 
_ boil them to a pulp, and force 
_ it thorough a cullender with 
_ fome of the ftrong broth, as in 
_ the receipt before-mentioned, 
_ then put it into a fauce-pan and 
O 32 feafon 
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feafon it with pepper, and falt, 
and having another fauce-pan 
with two quarts of broch in it 
{et it over the fire, put into it 
a handful of fpinnage and forrel, 
fome fallary and endiff, mince 
_ the herbs a little, feafon it, and 
let it ftew half an hour or more, 
put into it afrench roul cut in 
fquare dice and a quart of 
brown gravy, and let it ftew 
till the bread be very tender, 
then put to it the pulp of the. 
peas and let it ftew together a' 
little, then, having your difh 
garnifhed with a rim of pafte,. 
flices of bacon, and force-meat, 
and having a fine fquare piece 
of bacon boil’d off, put it in the: 
middle of the difh, put your 

foup) 


foup over it and fill: the dif: - 
you may fry your herbs, in but- 


ter, if you pleafe, but you,muft. 


‘make the butter hot firft, and | 
put a little flower in it, then . 
put in your herbs and it will _ 


help to thicken your foup...: ... 


_ A Carp ala Cram... 


Take acarp and {cale him, and - 
take out the entrails, wafh him, 


and take the flefh off from the. 


bones and mince it {mall witha, 


little thime and parfly, feafon it 


with pepper, falt, and nutmeg, 
then take a halfpenny loaf, 
grate the pethy part and put as 


much milk to it as will wet it, 


and boil it till it is very thick 


and 
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and put to the carp, then butt 
ter fix egos in a fauce-pan an« 
ftir them about over the fr: 
till they are pretty hard, then 
put them to your carp and mix 
it all together very well, it be 
ing well feafoned, lay it on the 
bones, (the head muft be left om 
and Jay it in the fame fhape 
and as fmooth as you can; waft 
him over with the yolk of an 
egg and ftrew fome grated 
bread over it, and print it 
over with the back of a knife! 
put him in a dith and bake 
him a quarter of an hour, and 
put gravy and butter for 
fauce. . 
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To make a Brown Soup or Soup- 
‘ | Sanegle. | 


Take {pinnage and forrel of 
each a handful, as much en- | 
diff, fome fallary, and fhred 
them a little, then put a quar- 
ter of a pound of butter in a 
fauce-pan, make it very hot, 
‘but not to burn, then put in 
a little handful of flower and 
‘ftir it about, then put in the 
herbs and keep fhaking of it 
over the fire a little, then put 
In two quarts of {trong broth or 
gtavy, or both together, the 
cruit of two french rouls, feafon 
It with pepper, falt and nutmeg, 
Jet it flew. over a gentle fire 

one 
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one hour, then ftrein it off an 
force the herbs thorough a cw 
lender, coarfe napkin-or law: 
cloth, then put it all togeth 
in a fauce-pan, and keep 
warm by the fire till you ai 
ready to difh up, then, havin 
your difh garnifhed with a rii 
of pafte, put a pint of grav 
Into it, with the cruft of 
french roul toafted very browr 
{tew it together till your brea 
be tender, then make the fow 
In the fauce-pan boil and fill w 
your difh, and cover the rip 
of the difh with boil’d  endii 
and fallary cut about two in 
ches long, and put a duck. « 
a fowl roafted off brown am 
ftew'd in the foup in tl 

midd! 
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aiddle of the difh; you may 
put in fome {mall force-meat 
balls, or fave fome of the herbs 
to put into it. 


To make a Grawfifp-Soup. 


_ ‘Take one hundred and a half of 
erawfifh, pick the tails andtake the 
bodies and pound them in a 
ftone-mortar very well and {mall, 
then put to it a pint of flrong 
‘broth and put them in a lawn 
‘or courfe napkin and force the 
‘meat thorough with the back of 
a ladle, wafhing it now and 
then with a little broth till you 
have gotten out the goodnefs 

from the fhell, then, having your 
difh garnifhed with a rim of 
- pafte, 


[ 56 ] 


pafte, fet it over the fire wii 
a pint: of, Bravy Or, More, » wit 
the cruft of a french roul toafte 
-cruifp,,and. brown, ftew it tog, 
other half an. hour, -feafon it; 
»your. pallet _ with , pepper, .am 
alt, then having fome of th 
(bodies fill’d with force-meat am 
-boil’d in fome broth, lay then 
all round the dith and fet th 
fauce-pan over. the fre with the 
you ftrein’d. off and make — 
jult boil with the tails of th 
crawhfh in it, and il up th 
difh: you may put in a car 
a lacram, as directed in the fox 
-mer receipt, and ferve it. t 


the table. | 


K) 
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To Souce Eels in Coller. 


Take the largeft eels you ean 
get, ftrip them and flit them 
_dowa the belly and take out 
the back-bone and wipe them 
with a cloth, feafon them with 
pepper, falt, and nutmeg pretty 
“high, then begin at the tail and roll 
them up hard, then roll them 
up in cloths and tie them clofe 
at each end, then make the 
_ fouceing liquor to boil them in, 
with half white-wine and half 
_water, half a lemmon, whole 
pepper, cloves and mace, a 
bundle of thime and parfly, five 
or fix bay-leaves, put your eels 
“into it and boil them gently 
| ply one 
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one hour, then take them ow 
of the pickle, and, when cold 
put them into an earthen po 
and put the pickle © to them 
and cover them clofe with pa 


pers; when you ufe them taky 
pa the cloths. | 


— Sowce Pig i Gite, zi 


i, Bans! your pigs ney take ou: 
the entrails and clean him down 
the back, and take out the bone: 
and oy the fides in two ;o) 
three waters, then dry the fide: 
in cloths, Hes feafon them ‘witl! 
pepper, falt, and nutmeg, ‘put if 
a few blanched almonds, anc 
cut a neats tongue in {quare 
dice or long ‘pieces and putt 

-them 


them all over it, then roll them 
/ up hard and roll them in cloths 
and bind them very well with 
filleting, and boil ‘them In. as 
-much water as will cover them 
well, feafon it with pepper, falt 
and nutmeg, large. mace, bay- 
leaves, and a bundle of thime, 
Jet it boil a little, then. put 
in the pig ‘and put in two 
quarts of white-wine ; when it is 
boil’d tender put it in an ear- 
then pan and your fouce to it ; 
you may put in a lemmon {lj 
ced if you pleafe. | 


To flew a Carp. 


Take a large carp, fcale him 
and take out the entrails and 
cae 2 put 
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put a little vinegar in his bell, 
ly, and fave the blood, pat hii 
in-a fauce-pan, aid putin”: 
bit of butter in a fey iil 
and make it very’ hot, anc 
throw in a fpoonful of ote 
and ftir it. about with a ladli 
till it be a nut-brown; them 
pour it over the carp, put in “ia 
whole onion, a little pepper 
falt, fix anchovies, half a Jem. 
mon, a bundle of thime, fome 
nutmeg and a mace, anc 
a quarter of ‘a pound o} 
butter: fet him over the fire 
and let him ftew half-a quarter 
of an hour, then take care andi 
turn him and let him ftew a 
little while, then difh him up 
with fippets in the difh, and! 

| bg pinay {= 
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fet the fauce over . ‘the fire, and 
boil it up and: pour it over the 


carp, and garnifh with | orange, 
~Jemmon, _horfe- -radifh and ba: 


BS. Jo: a dnek i minteecadls 


th make Sauce Sip fe pF B bee 


_ Take half a pint of good 
gravy, put it into a fauce-pan, 
fix or eight anchovies, a whole 
onion minced, five fpoonfuls of 
vinegar, fome. pepper, falt, and: 


‘nutmeg, a bundle of thime, and: 


boil it half away, then ftrein it 
into a fauce-pan and put a 


pound of good butter to it, or 


more, and keep ftirring of it 
over the fire till the butter, 
be melted, then put into it’ a 

E2 bandied 


¥y 
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hundred, crawfith, or . prawns, 
fhrimps, -or lobfters,. cut. im 
{quare dice, a hundred of oyfters,, 
and put either or all of thefe in-- 
gredients into the fauce andi 
make it juft boil, and pour itt 
over, the ith with fippets in the 
bottom; garnifh with orange,, 
lemmon,_ horfe-radith and_ bar-- 
berries; you may add mufhroomy,, 
but the fauce will be good iff 
it be quite plain. _ | 


Lo Coller Beef. 


~ Take off the firft cut of the 
dubben, (fome call it the fuetty, 
rinde) take off the lean-end and! 
the red skin, {plit it almoft im 
two, then lay it in a brine made 

with 


with four ounces’ of ‘falt peter, — 
four ounces of ‘peter fale, four 
_ ounces of bay-falt, and‘-as “much 
water as. you think will cover it 
all over, and make it fo {trong 
with table-falt, as that it will 
bear an egg; put your beef 
into it, and let it ftand five 
days, ftirring of it every day, - 
then drein it from the brine and 
open’ it-and feafon it with one 
ounce of ‘pepper, but a little’ 
falt, if any, one Whole nutmeg, 
a quarter of an ounce of cloves 
and mace, and.a good handful 
of fage, as much parfly, a little. 
_thime, a fprig of fweet-marjorum’ 
minced fmall, and ftrein it on 
_the feafoning, then roll it up as’ 
hard as you can, and bind it’ 


all 
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all over with filleting.or coarf« 
tape, then put it into a pot thait 
will be fit to bake it in;- putt 
inisa pint.of water, and. two 
pounds of -beef-fuet. on the tops, 
coverait two.or three times dou- 
bles with paper and bake ~ itt 
four or five hours, with a batch 
of bread; let it be baked .ten— 
der; then take it out of the 
liquor and take off the tape andi 
roll it up in a clean cloth andi 
tie it as clofe as you can att 
both ends, then bind it over 
as {mooth and as hard as you cam 
with the: filleting, and hang. it 
up ina cool place by the end,, 
and when it is quite cold you 
aay ufe it, but take off the cloth, 


Ta: 


¥ tobe 
“To Pot Beef or V. sion 


Take fix or eight pounds of 


the infide of half a leg of beef,’ 


the beft end and put it in 
brine as in the receipt before- 

mentioned for coller-beef, but 
you muft cut it in five or fix 
pieces, and let it lay five or fix 


_ days, ftirring of it fometimes, 


then drein it out from the brine, — 
then put it into a pot 'to bake; . 
put to it a pint. of water ad: 


two pounds: of fuet or better, 


then bake it with’ a batch of 
af bread, when it is baked, drein 


it from he liquor and put it 
in a ftone mortar, and ‘beat’ it 
to a palte and take out all the 


skins ; 
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skins; put to it almoft an ounct 
df pepper, a little falt if it thould 
want it, a quarter of an ounce 
of cloves and mace or more’; 
one whole nutmeg, and put im 
fome of the fuet or butter that itt 
was baked in, and beat it till itt 
is almoft like pafte, but don’t putt 
in any of the gravy; then ha- 
ving a little butter clarify’d putt 
in a f{poonful at the bottom of 
the pot, and put the meat into) 
it, and prefs it as hard andl 
{mooth as you can, put the pots 
in the oven to be juft thorough: 
hot, then take it out and cover: 
it over with clarified buttter ; 
when it is cold put over a lit- 
tle more and it will look the 

{moother 


| FOP FP | 

| fmoother and handfomer, You 
do venifon the fame way. 

«Another way of doing veni- 

fon in bits as big as an ego, and) 

hardly fo big ;. pickle it as .as) 

bove directed and bake,.it) ther 


anes then tr wail fome Pepper: 
fome clarified butters, and put: 
the ‘pieces of venifon in wholes: 
it with pepper, between each’ 
laying, and cover it with clari-: 


i 


\ 


fied 4 butter “th 


at an )f0 Pickle Mufbrooms. VC 
Rick them and put them. into. 
Clean. water, and rub them out 
one by one with a dry cloth, 
| | | but 
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= 


mito water as ott do them, an 
boil them in water and _falit 
with a bit of butter. as big ‘ma 
a walnut about five minutes 
then ftrein them out and im 
mediately put them into wate: 
falt, ‘and vinegar, and ; le 
them lay three or -four days 
then put them into pickle madi 
with vinegar and a little. white: 
‘wine, fone whole pepper,. largx 
iMace,” alt, horfe-radith fhredi 
ed, a little ginger, but one clove 
bail the. pickle and let it be quit 
cold beforé . you put them im 
- cover the pickle with good oi 
and tie them over with a, blad! 
der and leather over the top @ 
that: 


ny 
ea are t) aaa ‘' 
> ae eta, 
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that: To keep them in glaffes 
SS 2 ; 


| T Pickle Melons Mango Jafbion. 


_ Take melons when they are 
green and {coop out the infide, 
and lay them in water and falt 
one night, then make a brine 
with water and fale {trong e- 
Rough to bear an egg, then 
boil it and put it to your me- 
lons; let them ftand twenty 
four hours, then take them out 
and wipe them dry; then take 
as much white-wine vinegar as 
will cover them, and to every 
_ gallon of vinegar put one ounce * 
_ of ginger, then fet them over 
a foft fire covered down clofe 


til] 
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till they are:green and foft, them 
take them off and cover them 
clofe in an earthen-pot, them 
take fome muftard-feed, pound! 
it and make it ftiff with the 
fame pickle and fill the me- 
Jons full, and put a clove of gar~ 
lick into each of them, them 
put them in the fame pickle 
and cover them clofe: you may 
putin what {pice you pleafe 
to give the flavour you _ like, 
You may put a little roman- 
vitriol, as big as a pea,’ whem 
_ _you green them if you pleafe., 

but I-do not like the way, nott 
but it will make them green. 


Lo 


Laz) J 
To Pickle W. alnuts. 
Take walnuts before the fhell 


be hard in them, hang them over 


the fire in a good deal of wa- 


ter and make them juft boil, then 
take them out and put them in 


cold water, then lay them in wa- 


ter and falt {trong enough to bear 


an egg, for ten days, “and fhift 


them every day, then a them 


from the brine and wipe off the 
black skin with a coarfe cloth 
and put them into water and: 


fait, as you wipe them, then 


eG Sy 


“make a pickle with white-wine 


vinegar as much as will co- 
ver them, one ounce of gin- 
ger, to each gallon of vinegar, 


halt an ounce of whole pepper,. 


AT {ome 
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jome cloves and mace, a headi 
of garlick, an ounce of muftardl: 
feed, and if you pleafe a quarit 
of white-wine,. boil all thefe tov 
gether, and when the nuts be 
dreined from the brine put them 
in an earthen pot and» put the 
pickle to them, and cover them 
clofe for ufe. oa 


To Pickle Cucumbers. 


Take one hundred of picklers, | 
Jay them in falt and water’ 
twenty four hours or “more, 
then make a pickle of fo'’much - 
vinegar as will cover them, ‘half 
an ounce of ginger, cloves, mace, 
and whole pepper, fome dill- 
feeds, boil it all together, and» 

beats having 


tt 


to th: 
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having. your: cued mibérs’ dreint 
ed. from the brine put then in afi 
earthen. pot'and put the®pickle 
em’ and cover! them dlofe 


forty eight hours, then put yout 


cucumbers: and pickle” over ‘the 


fire altogether sin ‘at bell-tnet2! 


tle pot, then! cover them clofes 


the fire being gentle, Jet: them: 


hang over two hours, but not 


to boil; altho’ “almoft” boiling - 


hot; when you fee they are 
pot; . viet 
‘green take them» off, and: put 
them in an earthen pot, and co=s. 


)Toman-vitriol it will green them 
fooner, but the natural green is 


f 


the beft: you do kidney-beans 


the fame way, only boil them 


Q 4% 2 after 
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after they be green half a se | 


ter of an hour. ad G 
Te mie Calves feet i 


rr atee: four istses| feet, ick. 
ibaa wath them very clean, boil 
‘them in’ four quarts of water 
‘and let them boil till the l- 
quor will jelly, keep it skim/dl, 
then ftrein it and let it be cold 
and it will be a hard. jelly, 
skim off the fat and put it int« 
-a fauce-pan but leave the fet: 
thing at the bottom, and. puit 
“to ‘the jelly in the fauce-pan hall 
‘a pint of white-wine, and ai 
much fack, two whole nutmegs. 
“fome mace and cinnamon, the 
“juice of two or three) Jem: 
moni 


ee. 


mons and a little of the peel, 
_ then beat up the whites of three 
or four eggs all to froth, and 
put them into your jelly, fweet- 
en it to your tafte with fine 
fugar, and boil it pretty —faft 
half a quarter of an hour till 
the: jelly looks clear, then run 
it thorough a thick. jelly-bag 


into your glafles. 
: a | ‘ To wake Almond-Cream. - 
AS Take half 4 pound of almonds, 


: blanch them, and-lay :them in 
_cold «water, then beat them in 


a ftone mortar, with a little 


_ -rofe-water, then mix them with 
fom quart of good cream, then 
-ftreins at thorough a hair-fieve 
magi 3 or 
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or napkin, and rub as much off 
the almond. ‘through ‘with the: 
back of a fpoon as you can, then, 
{weeten’ it. to your tafte with. 
fine fugar, put in a. little: 


nutmeg, a little mace, a bit of 


orange-peel, a little. rofe-water, | 
that musk have been fteeped in: 
it or. amber-grice, put it all Ins, 


toa glafs churn and. fhake_ it 


till it be as thick, as butter, then; 
put it in your difh and. when ;. 


it 1s fettled difh it up. ay 
To make an Aliwnd-Pudding, i 


Take a pint of fweet cream, 


grate the crumbs of a penny- 
loaf and put to it, let it ftand 
two hours, then boil it till it be 

very 


| 
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very thick, but keep it ftirring, 
then let it fland till it be cold, 
_ put in the yolks of fix eggs, a 
| quarter of a pound of almonds 
beaten fine with a {poonful of | 
 rofe-water, a little amber-grice, _ 
a quarter of a pound of fu- 
gar, half a pound of beef-fuet 
_ minced, or the marrow of two 
_ bones, a little nutmeg, mix it 
all together, and put it in a 
fine cloth, boil it half an hour ? 
or better, as faft as you can, and 
ferve it to the table with rofe-_ 
water, butter, and fugar, 


To make a Curd-Pudding. 


. Take two quarts of ae ; 


fet it like a cheefe, take out the 


| 


whey 
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whey, beat the curd in a mow 
tar, twelve eggs, but four white: 
fome rofe-water, a pint of cream 
fome fack, two penny-loafs grea 
ted, four biskets, a little cinnea 
mon, fome nutmeg, a pound « 
beef-fuet minced, then butte 
the little difhes and bake ther 


in a quick oven. 
A Whip-Syllabub. 


Take a quart of cream ani 
boil it, then keep it ftirring til 
it be almoft cold, take alfo — 
pint of rhenifh-wine, and fweet! 
en it to your tafte and put | 
to the cream, put it in a po 
or bafon and whip it till it b 
very thick with a whisk, a 
O | ‘ 


: Sa 
‘All your fyllabub glaffes or pots 
as full as you can, for. it will 
fink; you may put in fack, or 


claret inftead of rhenifh, - 


°y; make an Orange-Pudding. 


~* Take half a pound of butter 
and melt it very thick, then have 
ten egos, but two whites, well 
beaten, half a pound of fine fu- 
gar, four caps of candied orange- 
peel cut in thin flices, mix it 
all together and keep ftirring of 
it over the fire till it begin. to 
be thick, then take it off and 
let it be cold, then, having a 
‘dith with a theet of pufl-pafte 
‘im the bottom, All it and co- 
Wer it with another fheet of 
Po pafte 
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pafte and bake it in a_ pretty 
guick oven; when the cruft ii 


baked it is enough. 
To makea Marrow-Pudding. 


Boil a quart of cream witll 
a ftick of cinnamon, and have 
ten eggs beaten (but half the 
whites) a little falt, fweeten it ti 
your tafte, then mix it witll 
your cream and ftrein it tho 
rough a hair-fieve, then put fix 
erated biskets to it, and fet ij 
on the fire and keep ftirring ii 
till it begins to be thick, bw 
have a care that you do no 
burn it to the bottom, then ha: 
ving the difh ready bottom’« 
with pafte, two ounces of 

| tangy 


vs 
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range, lemmon and citron cut 
in flices, as many currants: and 
raifons in the fun, the marrow 
of one or two bones, all thee 
laid over the bottom, ‘then fill 
_ the difh over all thefe and bake 
_ it-half an. hour or more, in a 
a pretty. quick oven. 


“g) | Zo) Bichle Pur flane-Stalks,. 


__,.)) Takesthe largeft.and youn- 
: get ftalks, and make a brine 
with jwater and falt that will . 
4 43 bear. am) e225 put them in a pot m 
_» together and keep them, and as 
-. you ufe them take out a parcel 
and boil them a little in fuch 
8 pienic as you put to cucum- . 
POT. dud: shes 
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A make a ospinnage Tart. | a 


“Boil a Secs af ipinnage g oreen,: 
let. it -be. ‘cold, put ‘to it half a 
pound: of fugar, as many cur- 
rants, a little cinnamon and rofe- 
water, half a pint of cream, mix 
all together and it is fit for your 
tart. — | \\ 


To make Ghees-Cakes. 


Run a gallon of milk very ten= 
der. to a curd, then drein the 
whey from the curd, ‘then rub. 
in-half a pound of butter in the 
curd and rub it thorough a hair- 
_ fieve with the back of a fpoon, 
feafon it with mace, cinnamon, 

a 
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a little fack, and a little cream 
may be put to itto thin it, four 
ounces of fugar, half a pound of 
currants, the yolks of ten eggs, 
mix all together and itis fit; you 
may add half a pound of almonds 
blanched and beat very fine in 
a ftone-mortar with rofe-water. 


Io make Cuftards. 


Take three pints of cream, put 
to it nutmegs fliced, a little cin- 
namon, fet it on the fire till it 


 almoft boils, then pour it into an 


earthen pan and keep it ftirring 
till it is cold that it may not 
cream on the top, then beat four- 
teen eggs, leave out fix whites, 
put them to it, then fweeten it 

Rage to 
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to your tafte and: ftrein it; har- 
den. your cuftards in the oven. 
before you fill it: if you make 
it with milk, the fame, — ufe. 
more eggs. 


To make Umble-Pye. 


Par-boil the umbles of a dear 
and fhread them fmall with as 
much of the dear’s-fuet as the 
umbles weigh, and feafon it with 
_ mace, cloves, and cinnamon, and > 
falt, a glafs of fack, the juice of | 
a lemmon, a pound of fugar, as 
many currants, fix ounces of can- » 
died lemmon and citron cut in 
flices, mix all together and ‘tis fit 


to fill your pie. 
ie To 
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| Zo Sealin Goofe,, Turkey, or Pi-~ 


Len. ant 40 


Bone your goofe or turkey, 
and feafon it with an ounce of 
_ pepper, nutmeg, and falt, ftick 
his belly with cloves, put it in 
_ your pie with fowls or rabbits to 
fill up the corners, put two pounds. 
of butter on the top, lid it, and. 
when it is baked ill it with but-. 
ter, ufe your pigeons and fea- 
fon them the fame way. 


Fo. make Artichoke or Potato 
; Pye. iy 


‘Fake twelve artichoke-bottoms 
_ boid tender, twelve yolks of 
MG eggs 


i 
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eggs boil’d hard, five ounces of 


candied lemmon and citron fli- 


ced, half a pound of raifons of the 
fun, two or three blades of mace, a 
little nutmeg fliced, and four oun- 
ces of fugar, putitin your pyewith 
half a pound of butter, when it 
is baked fill it up with butter, 
put in half a pint of fack or 
as much cream and ’tis fit for 
ae, 


To make Calves-Feet Pyes. 


Boil the fore-feet and bone: 
them, fhread them {mall with: 
as much fuet as meat, feafon it: 
with cloves, mace, and cinna-- 
mon, a little falt, four ounces of! 
fugar, a glafsof fack, half a pound! 


of! 
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of currants, four ounces of dates 
‘fliced, mix it all together with 
the juice of a lemmon and tis 


fit to fill your pye. 


To make Artificial V enifon for a a 
| Pafty. 


Bone a furloin of beef or a loin 
of mutton, beat it with a rowling- 
pin and feafon it with pepper and 
- falt, then lay it twenty four hours 
in theeps blood, then dry it with 

a cloath and feafon it a little. 
more, and it is fit to fill your 


patty. 
| To mot Gravy for a Pafly. 


Break ‘a hones of your meat 
| and 
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and put them into a pot, witll 
a quart of water, fome whol« 
pepper, a nutmeg fhiced, and {alt 
let it boil till it comes to a pints, 
then put in a pint of clarret let itt 
boil a little more, then put toit x 
piece of fweet butter, ftrein it off 
and put it into your paity boiling,, 
of you may bake it ina pafty. 


_ Lomake Mince-Pyes, and Egg-P ial 


Shread two pounds of meat: 
with three pounds of beef-{uet: 
very {mall, feafon it with a quar-: 
ter of an ounce of cloves, as. 
much mace, and as much cin- 
Namon, one nutmeg, a little falt, 
three quarters of an ounce 
of fugar, a glafs of fack, three 

p!ppins. 
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pippins fhread fimall, the juice 
of three lemmons or oranges, a 
quartern of dates, two pounds 
_of currants, mix all together and 
‘itis fit for your pie; the eggs 
-muit be boiled hard and thread — 
with no more fuet than they 
weigh, you may add fome raifons 
ftoned if you pleafe, 


ait ary 


Saat dae 


To make Pallat-Pyes. 


_ Take fix ox pallets, fix fheep’s . 

tongues, pared and boiled, and 
blanch them with fix f{weet- 
breads, feafon it all together with 
half an ounce of cloves and 
mace, as much pepper, fome fale, 
and put them in your pye with 
a pound of fauceages, and a 


pound 
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pound of butter on the top; whe: 
‘tis baked put in anchovy-fauex 
and ’tis fit. | 


To make a Sweet Chicken- Pye. 


Break the bones of three o 
four chickens, feafon them witli 
a quarter of an ounce of mace 
as much cinnamon, one nutt 
meg, a little falt, fall their bell. 
lies with butter, and put them 
into your pye with four’ artii- 
choke-bottoms boil’d tender, th¢ 
yolks of eight eggs boil’d hard 
half a pint of lemmon and cit 
tron, put on your top a pound 
of butter, when it is baked, cut 
off the lid and take out all the 
liquor and put in acaudle made 

wit]! 


witha’ pint’ of ‘cream; ‘half ag 


much fack, and the yolks of Be 
eggs {weeten’d with fugar, 


; 
E 


S sfh-milea Lumber-P ye, 


_ Shread a pound of veal, as much. 
beef-fuet, have a penny ' white- 
loaf grated; then’ mix it toge- 
ther with °a little falt, a quarter 
of an ounce of mace and Cloves, . 
a'glafs of fack; the yolks of three 
eggs, the yolks of eight boiled - 
hard and bruifed to pieces, fome 
barberries, “and the: marrow of - 
the» bone, then’ place it on the 
top, and the marrow of another 
bone, and half a pound of but- 
fer; when it is baked, put in 
| a 


igen) 
a_caudle as in the fweet chick, 
en RAYE: 


To ie a Shorret Pye. a 


Par-boil, peel, and flit you 
skerret in two, then lay a day 
ing of them into your pie, the 
flrow on.a little mace, cinne 


mon, and falt, then lay on fonm 


broad figgs, then fome. yolll 
of eggs boiled hard and quau 
_ter'd, fome grapes or goosberrie 
farns candied lemmon and date 
a little fugar, little flices of lem 
mon with the rind, fo lay om 
laying on another till your py 
be full, put half a pound rr 
butter on the top, lid it, am 
bake it, then put in ha 
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' pint of fack and as much cream, 


| To make Orange Tarts in Puff- 


Pare off the outfide of {evil 
_ oranges, as thick as half a crown, 
_ then boil them very well in three 
or four waters, then let them 
lie in water three days, then dry 
_ them in a cloth and put them 
_ into a mortar, beat it very well, 
_ prefs in the juice of the oraages, 
and as much fugar as will 
make it very fweet, and then 
' put it into a skillet and boil i 
/ very thick, and “when it is 
cold, ‘tis fit to put into your 
_ pafteand bake it, | 


+ 


S To 
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bee To. make Force-smeat. 


Shread.a pound of lean veal. 
with a pound and a half of beef-. 
fuet {mall, and beat it well to-- 
gether till you can't fee the meat: 
from the fuet, mix in three: 
eggs, - fome grated bread, fea-. 
fon it with half an ounce of 
pepper, an equal quantity off 
cloves and mace, a nutmeg pra-: 


: “ted, fome fweet herbs  fhread| 


{mall, mix it weil together.” ©) 


To Force a Leg of Mutton, V eal,, 
| or Lamb. 


llowy ake out all the meat and leaves 
: the skin whole, then take the 
age leam 


lean and make aa meat as a- 
 bove, pot it into the skin, few it 
3 up: and roaft it. 


To make a ‘begs Ale 

eae Pe boil. a. breaft of mutton 
or veal, with fweet herbs, a lit- 
tle whole {pice and. ye then 
pack it up and ftrow it. with 
grated bread and broil it on 
both fides, and ferve it up with : 
anchovy fauce, 


To make Scotch Collups: 


Cut the lean of a leg of 
veal into thin flices, beat it well 
oath: arowling-pin, la d half the 

BB, collups 


{L967 


collups with -bacon, feafon them 
aolittle with, mace;,,pepper, and 
falt; a. few, {weet herbs, fry them 
a little brown. with force-meatt 
ballsin {weet butter, then clean outt 
your, pan, and put in a pint off 
white-wine, as much {trong broth 
and, fair-water, three anchovies,, 
av fhallot, let it ftew till the an- 
chovies be diffolyed, then. putt 
in»collups. with forty great oy-- 
{ters, a quarter of a pound off 
butter, the juice of one lemmon,, 
thicken it with two or three yolks: 
of eggs, ferve with fippets, force- 


meat balls, anda lemmon fliced, 
Jo make an Oglia. 


Cut three chickens, or rabbits, 
(Lipedy | or 
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or any fowl, erate covet it ora- 
ted bread, with ‘cloves,’ pepper, 


and {falt, thea fry it’ brown, then 
clean out the pan and put in 
a pint of gravy, the fame quan- 


_ tity of clarret, let it boil, then put 


in ‘your meat and ehioketic it 
with a pound of ' fweet butter 
and an egg; you may add two 
pallats and ‘two fheeps tongues 
boil’d’ tender, blanched | and: cut 
in i 


< 


To make 4a Fricacy of Chicken 
EL 5 Rabbits” | 


a we ae 4D pose 
* 


Take three chickens: or. rab- 
bits, skin them, cut them in 
pis, feafon them with mace, 
> 2 nutmeg, 


Jie ae 
py ae 


hutmeg,. pepper, and. falt,.. puitt 
them.into a. {tew-pan,,.. with, a 
pint of white-wine, as much broth 
or water, a bunch of {weet herbs,, 
two anchovies, three force-meati 
balls and oyfters, with fome of 
their liquor; let all ftew toge- 
ther, till the meat be boiled ten— 
der, then puta quarter of a pound| 


_ of butter, the juice of alemmon : 


thicken with two yolks of egos 3; 
garnith with barberries. and {li-- 


ced. lemmeon. 


To Stew a Neck of Mutton the: 
fame way, ora Rump of Beefo. 


- Putit ina pot with two bunches; 
of {weet-herbs, alittle mace, whole: 


pepper, and nutmeg fliced, and. 


falt, 


at 
| é 
' 
nelag 
re 

4 


a f > if a “y 


falt; a quart: of chagagc ‘as much 
_ fair water, two’onions, and three 
anchovies, then cover it up clofe’ 
_ with pafte,; let the nutmeg flew 
_ two hours, and the’ beef five, 


and ferve it with toafts. 28 ZU RO 


To Side a “Hare. 


Beat her Sasi in her blood 
; then cut her in pieces, put- it 
in a ftew- -pan with a’ quart of 
_clarret, a pint of water, two an=' 
_chovies, a little mace, pepper, 
and falt, let it ftew till tender, 


and: put in»a piece ‘of: butter, 


I RTS 


thicken it up and ferve it qwrt 
— pa lemmon. 
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~ Half roaft and cut them in pi 
ces, put them in aftew-pan witt 
a pint of clarret, put ina thai! 
lot, a pint of gravy, a little pep 
per and falt, a nutmeg fliced 
let it ftew half an hour, thes 
beat it up thick witha ‘piece o 
butter, and ferve it-with fippett 
and lemmon. 


| Foo Par Tongues. 


Cut the roots off from 
fours tongues, rub) them: with: 
half a pound of: falt-peter; oa 
quart of bay-falt, a pint of white 
falt, let them lay five ori fix 

: : days,, 
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“days, then dry them with a 
-cleath and rub them with pep- 
per and_ nutmeg, then put them 
“imto an earthen pot with half a 
pint of the brine that came 
from them, then fill up the pot 
with pump water, and cover it 
-and bake them with houfehouid 
bread; when they come out of 
the oven blanch them and rub 
them with fpice as before, then 
put them into pots and cover 
them with clarified butter. 


To Pot | a Hare. 


Take all the meat off. the 
bones and = beat the meat out 
of the skin with a rowling-pin, 
feafon> it with nutmeg, mies 
: an 
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and falt, then put it in ao pp 
with a little «beeffuet, pum 
wateryoando-:a few bay-leavn 
cover it clofe and bake it wii 
houfe-hold bread, then take’ 
from the gravy and put it ini 
clean pot and cover it wii 
clarified butter and it is fit £f 
ule. 3 


Lo Pot Venifon, 


Cut your venifon in piects 
as big as your hand, lard | 
well with  beef-fuet: as thie! 
as your finger, and feafon i 
high with nutmeg, pepper 
and falt, then put it in a pott 
if the venifon be lean put i 
layer of beef-{uet, put as muicl! 

butte: 


. (93) 

butter as will cover it when 
melted, bake it very tender, then 
drein. the gravy and» cover it 
with «clarified butter -or beet 
picts:i | 


; + 34) Lo. Pot i i 


3 sldub the’ necks, pinions, and 
Ba. off from them, and trufs 
them withthe. fame leggs un- 
der their wings, and feafon them 
very ‘high with mace, pepper, 
and. falt, “put them in a pot 
with; as; much butter as will 
cover. them; - when they ‘are 
baked; clear out the gravy and 
butter, put them in a clean 


pot, and fill it up with clarified 
butter; pot »wild-fowl the. fame- 


way 3 


aoe 
way; or you may bone them 
you pleafe. ‘a 


Yo Coller a Breaft of Veal, a P 
| or Eels. 4 
Bone your pig or veal, th 
then feafon it with cloves, max 
and nutmeg, pepper, and {& 
{weet-marjorum, thime, and fa 
fhread fmall, then rowl it 4 
and .tye it round with coay 
tape, then boil it tender, in ty 
parts, one vinegar and one w) 
ter, then take it out till co 
and keep it in the fame pickll 
do ecls.the fame. way, only lear 
out the fage, and’ skin them. 
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